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LETTER OF TRANSMITTAL. 



Manhattan Building, Chicago, Jan. 1, 1905. 

To His Excellency, Richard Yates, Governor of the State of 
Illinois : 

I have the honor, in compliance with chapter 127, laws of 1899, 
creating the department of the State Food Commissioner, etc., to 
submit herewith my fifth annual report of this commission, for the 
year 1904. 

A. H. Jones, 
State Food Commissioner. 
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ILLINOIS STATE FOOD COMMISSION. 



Alfred H. Jones, Robinson, Commissioner. 

Rudolph M. Patterson, Chicago, Assistant Commissioner. 

Edward N. Eaton, Chicago, State Analyst. 

Lucy F. Doggett, Chicago, Assistant State Analyst. 

Frank Hoey, Chicago, Inspector. 

Frank L. Hubbard, Chicago, I^ispector. 

Carl E. Tragardh, Rockford, Inspector. 

W. C. Campbell, Grant Park, Inspector. 

J. C. Eagleton, Robinson, Inspector. 

George T. Ashley, Carmi, Inspector. 

Laura C. Collins, Chicago, Stenographer. 
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STATE FOOD COMMISSION LAWS. 



The history of legislation and the development of public senti- 
ment in regard to the protection of society from the injury resulting 
from the manufacture, sale and use of adulterated food, is best writ- 
ten and illustrated by the publication of all the laws that have been 
enacted on the subject beginning with the very brief provision con- 
tained in the revision of 1845. This provision was general and 
equally applicable to food and drink. 

The act of March 31, 1869, directed its penalties wholly against 
"Persons who shall be employed in making or manufacturing any 
candy or candies." 

Sections 7, 8, 9 and 10 revision of the criminal law in 1874, con- 
stituted a comprehensive and systematic code. 

The act of May 26, 1877, "To prevent fraud in the coloring of 
grain," assumes that the coloring or fumigation of grain is fraudu- 
lent per se, and undertakes to prevent any such coloring or fumiga- 
tion by penalities. It is one of the laws which the State Food Com- 
missioner is required by law to enforce. 

The act of May 29, 1879, "To regulate the sale of milk, etc.," is a 
substitute for, and expressly repeals section 9 of the Revision of 1874. 

The act of May 31, 1879, "To prevent fraud in the manufacture 
and sale of butter and cheese," prohibits the sale of any other sub- 
stance than pure butter under the name of butter. 

The act of June 1, 1881, is an act "To prevent the adulteration 
of butter, cheese, etc." 

Another act of June 1, 1881, entitled, "An act to prevent and 
punish the adulteration of articles of food, drink and medicine, and 
the sale thereof when adulterated," both in its title and the body 
thereof reads like a revision of all the laws on the subject; yet it does 
not purport to be a revision and repeals no former law, unless by 
implication. 

The act of June 14, 1883, is an act to prevent the adulteration of 
vinegar. 

The act of June 27, 1885, "To protect the public from imposition 
in relation to canned or preserved food," simply requires canned 
goods to bear a mark to indicate the grade or quality of the goods, 
and the address of the packer. It also requires "soaked goods" ta 
be branded. 
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An act of June 14, 1887, *'To regulate the manufacture and sale of 
substitutes for butter, deals fully and in minute detail with all known 
substitutes for butter, and allows their manufacture and sale under 
appropriate names, but prohibits their sale as butter. It requires 
that such substitutes shall be sold for what they are, and that no one 
shall be deceived by them. It does not undertake to repeal any prior 
law. 

An act of June 16, 1887, "To regulate the sale of veal." 

An act of June 7, 1899, "To fix the standard of analysis for milk." 

The act of June 14, 1897, "To regulate the manufacture and sale of 
substitutes for butter," contains 11 sections, eml^racing almost every 
conceivable substitute for butter, and may have been intended as a 
substitute for all prior laws on the subject. It repeals nothing ex- 
cept by implication. Whatever other laws may have been repealed 
wholly, or only in part, this act is certainly in force, and those who 
violate its provisions are liable to be visited by its penalties. 

The act of July 1, 1897, "To fix the standard of analysis for milk," 
contains one section and provides for determining the standard of 
analysis for milk. 

The act of April 24, 1901, "To prevent fraud in the branding and 
sale of process and renovated butter," contains five sections and pro- 
vides for the branding of process butter as renovated butter with a 
penalty added for a failure to comply with the law, etc. 

It repeals nothing except by implication and it requires this sub- 
stitute for butter to be sold for just what it is, "renovated butter." 

The foregoing are all the laws that have been passed and which are 
in force in this State except so far as they have been repealed by the 
act of May 29, 1879, and by implication at the time of the passage of 
the act of April 24, 1899, creating the oflSce of State Food Commis- 
sioner. 

This act of April 24, 1899, does not purport to be a revision of the 
laws on the subject of pure food. It bears internal evidence that it 
was not so intended. 

The contention that the law of 1899 repeals all former laws, and 
that no penalties can be imposed on those who violate the law prior 
to July 1, A. D. 1900, is bo unreasonable that one is surprised that it 
is made. The presumption can not be indulged m for a moment that 
the Legislature created a State officer whose sole duty it is to enforce 
the laws against impure food, and punish violators thereof, intended 
to repeal all prior laws and abolish all penalties against those who 
should be guilty of the acts prohibited, both by the prior law and by 
the law then enacted. 

Another purpose had in view in publishing all the laws enacted 
upon the subject of food is to demonstrate the necessity of a com- 
plete revision of the law, and of its reduction into a consistent body 
of law, each part of which shall be consistent with every other part. 

Realizing the importance of the matters committed to the State 
Food Commissioner, and the intricate duties attendant upon the open- 
ing of a new department of the State government, it is the purpose 
of the present commissioner to act, in all things, with due care and 
circumspection, and without such haste as might lead to th^ necessity 
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of retracing steps taken without deliberate consideration. The de- 
clared purpose of the law will be kept constantly in view. Advice 
will be sought from those whose knowledge and experience makes 
them competent to advise. The great interests to be affected will be 
promoted and safeguarded to the full extent of his ability. 

The field of labor is a new one with many obstacles to be removed, 
and difficulties to be overcome. He asks the cordial cooperation of 
his fellow citizens and invites their charitable judgment upon his 
action in his new field of labor, in which he is not aided or guided 
by the example or experience of any predecessor in office, but, as a 
pioneer therein, must work out his own paths, and choose such instru- 
mentalities as may, in his judgment, be best adapted to the accom- 
plishment of the work assigned to him. 

Alfred H. Jones, 
Pure Food Commissioner, 
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A COMPILATION OF THE LAWS OF ILLINOIS KELAT- 
ING TO THE ADULTEKATION OF FOOD AND DKINK. 



In Mr. Brayman's Revision of the Statute in 1845, there is but a 
single section in relation to the unwholesome or adulterated food 
and drinks. 

Section 135 of Chapter 30 is as follows: 

"Section 135. If any person or persons shall knowingly sell any flesh of 
any diseased animal, or other unwholesome provisions, or any pernicious or 
adulterated drink or liquors, every person so offending, shall be fined, not 
exceeding $100, or imprisoned, not exceeding three months." 

This one section contained all the laws on the subject until March 
31, 1869, when the Legislature passed "An act in relation to the 
Criminal Code of this State, and amendments thereof." Section 8, 
which is as follows : 

J 8. Every person who shall be engaged in making or manufacturing any 
candy, or candies, or who shall mix with the same any destructive or poisonous 
liquid or substance, or shall sell such candy or candies, knowing the same to 
be ko mixed, every such person or persons shall be deemed guilty of a mis- 
demeanor, and, on conviction thereof, may be punished by confinement in 
the county jail for a period of not more than one year, or be fined not more 
than $1,000, in the discretion of the court before whom the conviction is had. 

Sections 7, 8, 9 and 10 of "An act to revise the law of Criminal 
Jurisprudence, approved March 27, 1874:," are as follows: 

7. Of Food, Candies, etc.] § 7. Whoever fradulently adulterates for 
the purpose of sale, bread or any other substance intended for food, or any 
candy or confection, with any substance which is poisonous or injurious to 
health, and whoever sells or offers or Keeps for sale any adulterated bread 
or other substance intended for food, or candy, or confection, knowing the 
same to be so adulterated, or shall sell or offer to sell or keep for sale any 
flesh of any diseased animal or other corrupt or unwholesome provision, shall 
be confined in the county jail not exceeding one year, or be fined not exceed- 
ing $1,000, or both, in the discretion of the court. 

8. Of Liquor.] § 8. Whoever adulterates, for the purpose of sale, any 
liquor used or intended for drink, with cocculus, indicus, vitrol, grains of 
paradise, opium, alum, capsicum, copperas, laurel water, logwood, Brazil 
wood, cochineal, sugar of lead, or any other substance which is poisonous or 
injurious to health; and whoever sells or offers or keeps for sale any such 
liquor so adulterated, shall be confined in the county jail not exceeding one 
year, or fined not exceeding $1,000, or both. 

9. Of Milk.] § 9. Whoever adulterates, for the purpose of sale, any 
milk with water, chalk or other substance, or knowingly sells any such adul- 
terated milk, shall be confined in the county jail not exceeding one year, or 
fined not exceeding $.500. 

10. Of Medicine.] § 10. Whoever fraudulently adulterates for the pur- 
pose of sale, any drug or medicine, or sells or" offers or keeps for sale any 
fraudulently adulterated drug or medicine, knowing the same to be adulter- 
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ated, shall be confined in the county jail, not exceeding one year, or fined 
not exceeding $1,000, and such adulterated drugs and medicines shall be for- 
feited and destroyed. 

COLORING GRAIN. 

An act to prevent frauds in the coloring of grain. Approved May 35, 1877, 
in force July 1, 1877. 

Section 1. Coloring Grain.] Be U enacted hy the People of the State of 
lUinMSy represented in the General Assembly, That no person shall subject, or 
cause to be subjected, any barley, wheat or other grain, to fumigation, by 
sulphur or other material or to any chemical or coloring process, whereby 
the color, quality or germ of such grain is affected. 

i 2. Not to be on Sale.] No person shall offer for sale, or procure to 
be sold, any barley, wheat or other grain, which shall have been subjected 
to such fumigation, or other process as provided in section one (1) of this act, 
knowing such barley, wheat or other grain to have been so subjected. 

i 3. Penalty.] Any person violating the provisions of this act shall, 
upon conviction, be punished by a fin^ of not less than one hundred ($100) 
dollars, nor more than one thousand ($1,000) dollars and imprisonment not 
exceeding three months in the county jail, and shall also be liable for all 
damages sustained by any person injured by such violation. 

§ 4. How Fines Collected.] Any court of record shall have jurisdiction 
over this act, and all fines under this act, shall be collected as the statute 
provides in other criminal cases. 

Approved May 25, 1877. 

An act to regulate the sale of milk, and to provide penalties for the adul- 
teration thereof. Approved May 29, 1879, in force July 1, 1879. 

Section 1. Adulteration, Penalty.] Be it eno/cted by the People of the 
State of Illinois, represented in the General Assembly, That whoever shall, for 
the purpose of sale for human food, adulterate milk with water or any foreign 
substance, or whoever shall knowingly sell for human food, milk from 
which cream has been taken, without the purchaser thereof being informed 
or knowing the factj or whoever shall knowingly sell for human food, milk 
from which what is commonly called *'strippings"has been withheld, without 
the purchaser thereof being informed or knowing the fact, or whoever shall 
knowingly sell for human food milk drawn from a diseased cow, knowing her 
to be so diseased as to render her milk unwholesome, or whoever shall know- 
ingly sell for human food, milk so tainted or corrupt as to be unwholesome, 
or whoever shall knowingly supply, or bring to be manufactured into any 
substance for human food, to any cheese or butter factory or creamery, witlt- 
out all interested therein knowing or being informed of the fact, milk which 
is adulterated with water or any foreign substance, or milk from which cream 
has been taken, or milk from which what is commonly called "strippings" 
has been withheld, or milk drawn from a diseased cow, knowing her to be so 
diseased as to injure her milk, or milk so tainted or corrupted as to be un- 
wholesome, or whoever shall knowingly, with the intent to defraud, take from 
milk after it has been delivered to a cheese factory, or butter factory or 
creamery, to be manufactured into any substance for human food, for or on 
account of the person supplying, the milk or cream, or shall with like intent, 
knowingly add any foreign substance to the milk or cream, whereby it or the 
products thereof shall become unwholesome for human food, shall be guilty 
of a misdemeanor, and for each and every such misdemeanor shall be fined 
not less than twenty-five (25) nor more than one hundred dollars ($100) or 
confined in the county jail riot exceeding six (6) months, or both, in the dis- 
cretion of the court. 

i 2. Keeping Diseased Cows, Etc.] Any person who shall adulterate 
milk, with the view of offering the same for sale or exchange, or shall keep 
cows for . the production of miik for market, or for sale or exchange, in an 
unhealthy condition, knowingly feed the same on the food that produces im- 
pure, diseased, or unwholesome milk, shall be deemed guilty of a misdemeanor, 
and on conviction, shall be punished by a fine of not less than fifty dollars 
($50), nor more than two hundred dollars ($200), for each and everyn^ffense. t 
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I 3. Cans, Vehicles, Etc., to be Makked.] Any person or persons who 
shall in any the cities of this State, engage in or carry on a retail business 
in the sale, or exchange of, or any retail traffic in milk shall have each and 
every can in which the milk is carried or exposed for sale or exchange, and 
the carriage or vehicle from which the same is vended, conspicuously marked 
with his, her, or their name or names, also indicating by said mark the local- 
ity from which said milk is obtained or produced, and for every neglect of 
such marking, the person or persons so neglecting, shall be subject to the 
penalties expressed in section 2 of this act, but for every violation of this act 
by so marking said cans, carriage or vehicle, as to convey the idea that said 
milk is produced or procured from a different locality than it really is, the 
person or persons so offending shall be subject to a fine of one hundred dol- 
lars ($100). 

I 4. Selling Skimmed Milk.] Any person who shall in any of the cities 
in this State, offer for sale any milk from which the cream or any part thereof 
shall have been taken, shall offer for sale and sell the same as skimmed milk, 
and not otherwise, and shall have each can or vessel in which such milk is 
carried, or exposed for sale, plainly and conspicuously marked with the words, 
"Skimmed Milk." Any person violating this section shall be subject to a fine 
not exceeding fifty dollars ($50) for each and every violation. 

? 5. Judgment — Issuing Capias.] Upon the rendition of judgment impos- 
ing a fi ne as provided in the foregoing sections, it shall be the duty of the 
justice of the peace or other court rendering said judgment, also to render a 
judgment for the costs, and forthwith to issue a capias or warrant of commit- 
ment against the body of the defendant, commanding that, unless the said 
fine and costs be forthwith paid, the defendant shall be committed to the jail 
of the county, and the constable or other officer co whose hands said capias 
or warrant shall come, shall in default of such payment, arrest the defendant 
and commit him to the jail of the county, there to remain, as provided by 
section 308 of "An act to revise the law in relation to criminal jurisprudence," 
in force July 1, 1874; and unless such fine and costs shall sooner be paid. 

I 6. What is an Adulteration.] The addition of water or any foreign 
substance to milk or cream intended for sale, or exchange, is hereby declared 
an adulteration. Any milk that is obtained from cows fed on distillery waste, 
usually called "swill," or upon any substance in a state of putrefaction, is 
hereby declared to be impure and unwholesome. Nothing in this act shall 
be construed to prevent the addition of sugar in the manufacture of condensed 
or preserved milk. 

i 7. Repeal.] Section nine (9) of division one (1) of an act entitled "An 
act to revise the law in relation to criminal jurisprudence," approved March 
27, 1874, and all other acts and parts of acts inconsistent herewith are hereby 
repealed. 

Approved May 29, 1879. 

An act to fix the standard analysis of milk. Approved June 7, 1897. 

Section 1. Beit enacted by the People of the State of lllionis, represented in 
the General Assennbly, That the standard analysis for milk in this State as to 
ingredients and preparations shall be: Water, 88 per cent; milk solids, 12 per 
cent; and such milk solids shall contain not less than three per cent of butter 
fat. When contracts are made for milk purchased within this State, for de- 
livery within or without this State, no other standard shall be used except by 
special contract in writing. 

Session Laws 1897, p. 268. 

LABELS — substances PURPORTING TO BE BUTTER OR CHEESE. 

An act to prevent frauds in the manufacture and sale of butter and cheese, 
approved May 31, 1879, in force July 1, 1879. 

Section 1. Packages, Etc,, Stamped or Marked.] Be it enacted by the 
People of the State of Illinois, represented in the General Assembly, That whoever 
manufactures, sells or offers for sale, or causes the same to be done, any sub- 
stance purporting to be butter or cheese, or having the semblance of butter 
or cheese, which substance is not made wholly from pure cream or pure milk, 
unless the same be manufactured under its true and appropriate-^name, and 
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unless each package roll or parcel of such substance, and each vessel con- 
taining one or more packages of such substance, having distinctly and dur- 
ably painted, stamped or marked thereon the true and appropriate name of 
such substance, in ordinary bold faced capital letters not less than five lines 
pica, shall be punished as approved in section 3 of this act. 

i 2. Labels.] Whoever shall sell any such substance as is mentioned in 
section 1 of this act, to consumers, or cause the same to be done, without de- 
livering with each package, roll or parcel so sold, a label on which is plainly 
and legibly printed in roman letters, the true and appropriate name of such 
substance, shall be punished as provided in section 3 of this act. 

§ 3. Penalties.] Whoever knowingly violates section 1, or section 2 of 
this act, shall be fined in any sum not less than 810 nor more than $300, or 
imprisoned in the county jail not less than ten nor more than 90 days, or 
both, in the discretion of the court; Provided^ that nothing contained in this 
act shall be construed to prevent the use of skimmed milk, salt rennet, or 
harmless coloring matter, in the manufacture of butter or cheese. 

Approved May 31, 1879. 



PENALTY FOB ADULTEBATION OF BUTTEB AND CHEESE. 

An act to prevent the adulteration of butter and cheese, or the sale or the 
disposal of the same, or the manufacture or sale of any article as a substitute 
for butter or cheese, or any article to be used as butter or cheese. 

Section 1. Be it enacted by^ the People of the State of Illinois, represented in 
the General Assembl;;, That whoever manufactures out of any oleaginous sub- 
stances, or any compound of the same other than that produced from unadul- 
terated milk or cream from the same, any article designed to take the place of 
butter or cheese produced from pure, unadulterated milk, or cream of the 
same, and shall sell, or offer for sale, the same as butter or cheese, or give to 
any person the same as an article of food, as butter or cheese, shall, on con- 
viction thereof, be fined not less than twenty-five dollars (825), nor more than 
two hundred dollars (8200). 

I 2. All acts or parts of acts inconsistent with this act are hereby repealed. 

Approved June 1, 1881. 



ADULTEBATION OF ABTICLES OF FOOD, DBINK OB MEDICINE. 

An act to prevent and punish the adulteration of articles of food, drink and 
medicine and the sale thereof when adulterated. 

Section 1. Beit enacted by the People of the State of IlUnois, represented in 
the Oeneral Assembly, That no person shall mix, color, stain or powder, or 
order or permit any other person in his or her employ to mix, color, stain or 
powder any article of food with any ingredient or material, so as to render 
the article injurious to health, or depreciate the value thereof, with intent 
that the same may be sold; and no person shall, sell or offer for sale any such 
article so mixed, colored, stained or powdered. 

§ 2. No person shall, except for the purposes of compounding in the neces- 
sary preparation of medicine, mix, color, stain or powder, or order or permit 
any other person to mix, color, stain or powder any drug or medicine with 
any ingredient or material, so as to affect injuriously the quality or potency 
of such drug or medicine, with intent to sell the same, or shall sell or offer 
for sale any such drug or medicine so mixed, colored, stained or powdered. 

J 3. No person shall mix, color, stain or powder any article of food, drink 
or medicine witn any other ingredient or material, whether injurious to health 
or not, for the purpose of gain or profit, or sell, or offer the same for sale, or 
order or permit any other person to sell or offer for sale any article so mixed, 
colored, stained or powdered, unless the same be so manufactured, used or 
sold, or offered for sale under its true and appropriate name, and notice that 
the same is mixed or impure is marked, printed or stamped upon each pack- 
age, roll, parcel or vessel containing the same so as to be and remain at all 
times readily visible, or unless the person purchasing the same is fully in- 
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formed by the seller of the true name and ingredients (if other than such as 
are known by the common name thereof) of such article of food, drink or 
medicine at the time of making the sale thereof or offering to sell the same. 

§ 4. No person shall mix oleomargarine, suine, butterine, beef-fat, lard or 
any other foreign substance with any butter or cheese intended for human 
food, without distinctly marking, stamping or labeling the article, or the 
package containing the same with the true and appropriate name of such 
article, and the percentage in which such oleomargarine or suine enters into 
its composition; nor shall any person sell or offer for sale, or order or permit 
to be sold or offered for sale, any such articles of food into the composition 
of which oleomargarine or suine has entered, without at the same time in- 
forming the buyer of the fact in the proportions in which such oleomargarine, 
suine or butterine, beef-fat, lard or any other foreign substance has entered 
into its composition: Provided, that nothing in this act shall be so construed 
as to prevent the use of harmless coloring matter in butter and cheese, or 
other articles of food. ' 

? 5. Any person convicted of violating any provision of any of the fore- 
going sections of this act shall, for the first offense, be fined not less than 
twenty-five dollars ($25), nor more than two hundred dollars ($200);' for the 
second offense he shall be fined not less than one hundred dollars ($100), nor 
more than two hundred dollars ($200), or confined in the county jail not less 
than one month nor more than six months, or both, at the discretion of the 
court; and for the third and all subsequent offenses he shall be fined not less 
than five hundred dollars ($500), nor more than two thousand dollars ($2,000), 
and imprisoned in the penitentiary not less than one year nor more than five 
years. 

§ 6. No person shall be convicted under any of the foregoing sections of 
this act, if he shows to the satisfaction of the court or jury that he did not 
know that he was violating any of the provisions of this act, and that he 
could not, with reasonable diligence,' have obtained the knowledge. 

§ 7. The State's attorneys of this State are charged with the enforcement 
of this act, and it is hereby made their duty to appear for the people and to 
attend to the prosecutions of all complaints under this act in their respective 
counties in all courts. 

? 8. All acts and parts of acts inconsistent with the provisions of this act 
are hereby repealed. 

Approved June 1, 1881. 

VINEGAK. 

An act to prevent the adulteration of vinegar and to prevent fraud and 
imposition in the manufacture and sale of vinegar, and to protect the pur- 
chaser thereof. 

Section 1. Be it e^iaeted by the People of the State of llVtnois, represented in 
the Oeneral AsseTtibly: That every person that shall manufacture for sale, or 
shall offer or expose for sale, as cider vinegar, any vinegar not the legitimate 
product of pure apple juice, known as apple cider, and not made exclusively 
of said apple cider, shall for each such offense, be punished by a fine of not 
less than twenty-five dollars ($25) nor more than fifty dollars ($50). 

? 2. Every person who shall manufacture for sale, or who shall offer or 
expose for sale, any vinegar found upon test to contain any preparation of 
lead, copper, sulphuric acid or other ingredients injurious to health, shall, for 
each such offense, be punished by a fine of not less than one hundred dol- 
lars ($100). 

Approved June 14, 1883. 



TO PROTECT FROM IMPOSITION IN RELATION TO CANNED OR PRESERVED FOOD. 

An act to protect the public from imposition in relation to canned and pre- 
served food. Approved June 27, 1885, in force July 1, 1885. 

1. Articles to he Marked to Indicate Grade, Etc.] Section 1. Be it 
enacted by the People of the State of Illinois, represented in th^ General Assembly: 
That it shall hereafter be unlawful in this State for any packer or dealer in 
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preserved or canned fruits and vegetables or other articles of food to offer 
such canned articles for sale after January 1, 1886, with the exception of 
goods brought from foreign countries, or packed prior to the passage of this 
act unless such articles bear a mark to indicate the grade or quality together 
with the name and address of such firm, person or corporation that packed the 
same or dealer who sells the same. The firm, person or corporation labeling 
such goods shall be considered the packer or packers. 

2. Soaked Goods to be Bbanded.] ? 2. That all soaked goods put up 
from products dried before canning shall be plainly branded on the face of 
the label, in letters not less than one-half inch high and three-eighths inch 
w^ide of solid and legible type the word "soaked." 

3. False Stamp ob Label — Penalty fob Violating Act.] ? 3. Any 
person, firm or corporation, who shall falsely stamp or label such cans or jars 
containing preserved fruit or food of any kind, or knowingly pcFmit such 
false stamping or labeling, and any person, firm or corporation who shall vio- 
late any of the provisions of this act shall be deemed guilty of a misdemeanor, 
and punished with a fine, of not less than fifty dollars ($50), in the case of 
vendors, and in the case of manufacturers and those falsely or fraudulently 
stamping or labeling such cans or jars a fine of not less than five hundred 
dollars (IsOO) nor more than one thousand dollars ($1,000), and it shall be the 
duty of any board of health in this State cognizant of any violation of this act 
to prosecute any person, firm or corporation, which it has reason to believe 
has violated any of the provisions of this act, and after deducting the costs of 
the trial and conviction, to retain for the use of such board the balance of the 
fine or fines recovered. 



AN ACT TO BEGULATE THE SALE OF VEAL. , 

Approved June 16, 1887, in force July 1, 1887. 

Pbohibits Sale of Veal fbom Calves Less than Foub Weeks Old — Pen- 
alty.] Section 1. Be it enacted by the People of tlie State of Illinois, repre- 
sented in the General Assembly: That if any person kills, or causes to be 
killed, for the purpose of sale, any immature calf, or any calf less than four 
weeks old, or knowingly sells or has in his possesion with intent to sell, for 
food, the meat of any immature calf, or of any calf less than four weeks old, 
he shall be guilty of a misdemeanor, and upon conviction shall be punished 
by a fine of not less than $25, nor more than $50, or by imprisonment in the 
county jail not exceeding 30 days, or by both fine and imprisonment, and all 
such meat exposed for sale or kept with intent to sell, may be seized and de- 
stroyed by any health officer, or any sheriff or deputy sheriff, constable or 
police officer. 



BUTTEB — MANUFACTUBE AND SALE OF SUBSTITUTE. 

An act to regulate the manufacture and sale of substitutes for butter. 

Section 1. Be it enacted by the People of the State of Illinois, represented in 
the General Assembly: That for the purpose of this act, every article, substi- 
tute or compound or any other than [that] which is produced from pure milk 
or cream therefrom, made in the semblance of butter and designed to be used 
as a substitute for butter made from pure milk or its cream, is hereby de- 
clared to be imitation butter: Provided, That the use of salt and harmless 
coloring matter for coloring the product of pure milk or cream shall not be 
construed to render such product an imitation. 

§ 2. No person shall coat, powder or color with annato or any coloring 
matter whatever, any substance designed as a substitute for butter, whereby 
such substitute or product so colored or compounded shall be made to re- 
semble butter, the product of the dairy. 

No person shall combine any animal fat or vegetable oil or other substance 
with butter, or combine therewith, or with animal fat or vegetable oil, or 
combination of the two, or with either one, any other substance or sub- 
stances, for the purpose or with the effect of imparting thereto a yellow color 
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or any shade of yellow so that such substitute shall resemble yellow or any 
shade of genuine yellow butter, nor introduce any such coloring matter or 
such substance or substances into any of the articles of which the same is 
composed. 

Provided, Nothing in this act shall be construed to prohibit the use of salt, 
rennet and harmless coloring matter for coloring the products of pure milk 
or cream from the same. 

No person shall, by himself, his agents or employes produce or manufac- 
ture any substance in imitation or semblance of natural butter, nor sell, nor 
keep for sale, nor offer for sale any imitation butter, made or manufactured, 
compounded or produced in violation of this section, whether such imitation 
butter shall be made or produced in this State or elsewhere. 

This section shall not be construed to prohibit the manufacture and sale, 
under the regulations hereinafter provided, of substances designed to be 
used as a substitute for butter and not manufactured or colored as herein 
provided. 

§ 3. Every person who lawfully manufactures any substance designed to 
be used as a substitute for butter, shall mark by branding, stamping or 
stenciling upon the top or side of each box, tub, firkin or other package in 
which such article shall be kept, and in which it shall be removed from the 
place where it is produced, in a clear and durable manner in the English lan- 
guage, the word ''oleomargarine," or the word *'butterine," or the words 
''substitute for butter," or the words "imitation butter," in printed letters in 
plain roman type, each of which shall not be less than three-quarters of an 
inch in length. 

§ 4. It shall be unlawful to sell or offer for sale any imitation butter with- 
out informing the purchaser thereof, or the person or persons to whom the 
same is offered for sale, that the substance sold or offered for sale is imita- 
tion butter. 

i 5. No person, by himself or others, shall ship, consign or forward by 
any common carrier, whether public or private, any substance designed to be 
used as a substitute for butter unless it shall be marked or branded on each 
tub, box, firkin, jar or. other package containing the same, as provided in 
this act, and unless it be consigned by the carriers and receipted for by its 
true name: Provided^ That this act shall not apply to any goods in transit 
between foreign states across the State of Illinois. 

§ 6. No person shall have in his possession or under his control any sub- 
stance designed to be used as a substitute for butter, unless the tub, firkin 
jar, box or other package containing the same be clearly and durably marked 
as provided in this act: Provided, That this section shall not be deemed to ap- 
ply to persons who have the same in their possession for the actual consump- 
tion of themselves [or] their families. Every person who shall have pos- 
session or control of any imitfition butter for the purpose of selling the same 
which is not marked as required by the provisions of this act, shall be pre- 
sumed to have known during the time of such possession or control the true 
character and name, as fixed by this act, of such product. 

2 7. Whoever shall have possession or control of any imitation butter or 
any substance designed to be used as a substitute for butter, contrary to the 
provisions of this act, for the purpose of selling the same, or offering the 
same for sale, shall be held to have possession of such property with intent 
to use it in violation of this act. 

g 8. No action shall be maintained on account of any sale or contract 
made in violation of, or with intent to -violate, this act, by or through any 
person who was knowingly a party to such wrongful sale or contract. 

I 9. Whoever shall deface, erase or remove any- mark provided by this 
act, with intent to mislead, deceive, or to violate any of the provisions of this 
act, shall be guilty of a misdemeanor. 

? 10. Whoever shall violate any of the provisions of this act shall be pun- 
ished by a fine of not less than 350 nor more than 3200, or by imprisonment 
in the county jail not to exceed 60 days for each offense, or by both fine and 
imprisonment, in the discretion of the court, or the fine alone may be sued 
for and recovered before any justice of the peace in the county where the 
offense shall be committed, at the instance of any person, in the name of the 
People of the State of Illinois as plaintiff. 



Digitized by VjOOQLC 



17 

§ 11. It is hereby made the duty of the State's attorney of each county in 
this State to prosecute all violations of this act upon complaint of any person, 
and there shall be taxed as his fees in the case the sum of ten dollars (810), 
which shall be taxed as costs in the case. 

Approved June 14, 1897. 

15. Standard of Analysis of Milk.] Section 1. Be it enacted by the 
People of the State of IllimMs, represented in the General Assembly: That the 
standard of analysis for milk in this State as to ingredients and preparations 
shall be: Water, 88 per cent; milk solids, 12 per cent; and such milk solids 
shall contain not less than 3 per cent of butter fat: When contracts are made 
for milk purchased within this State for delivery within or without this State 
no other standard shall be used except by special contract in writing. 



AN ACT TO PREVENT FRAUD IN THE BRANDING AND SALE OF PROCESS AND 

RENOVATED BUTTER. 

Section 1. Beit enacted by the People of the State of Illinois, represented 
in the General Assembly: That no person, firm, corporation, agent or em- 
ploy6 shall manufacture, sell, offer or expose for sale, in this State any butter 
that is produced by taking original packing stock butter, or other butter, or 
both, and melting the same so that the butter fat can be drawn off or ex- 
tracted, then mixing the said butter fat with skimmed milk, or milk, or 
cream, or other milk product, and rechurning or reworking the said mixture 
or that produced by any process that is commonly known as boiled, process 
or renovated butter, unless the same is branded or marked as provided in 
section 2 of this act. 

§ 2. No person, firm, corporation, agent or employ^ shall sell, offer or 
expose for sale, or deliver to purchaser, any boiled, process or renovated 
butter, as defined in section 1 of this act, unless the words "Renovated But- 
ter" shall be plainly branded with gothic or bold face letters at least % of 
an inch in length on the top and sides of each tub, or box, or pail, or other 
kind of a case, or package, or on the wrapper of prints or rolls in which it is 
put up. If such butter is exposed for sale uncovered or not in a case or 
package, a placard containing the label so printed shall be attached to the 
mass of butter in such manner as to easily be seen and read by the pur- 
chaser. The branding or marking of all packages shall be in the English 
language, and in a conspicuous place, so as to be easily seen and read by the 
purchaser. 

i 3. The State Food Commissioner and his assistants, experts and chemists, 
by him appointed, shall be charged with the proper enforcement of all the 
provisions of this act. When complaint is made by the State Food Commis- 
sioner, his assistants, employes or chemists, or by any other person author- 
ized by the said State Food Commissioner, security for costs shall not be re- 
quired. 

§ 4. Whoever violates any provision of this act shall be deemed guilty of 
a misdemeanor, and shall for each offense, upon conviction thereof, be sub- 
ject to a fine of not less than $25 nor more than $50, or of imprisonment in 
the county jail for any period not to exceed six months. 

J 5. The said conunissioner and his assistants, experts, chemists or agents 
shall have access and ingress to all places of business, factories, stores and 
buildings used for the manufacture and sale of butter. They shall also have 
power and authority to open any tub, box, pail or other kind of case or pack- 
age containing any butter that may be manufactured, sold or exposed for 
sale. 

Approved April 24, 1901. 

STATE FOOD COMMISSIONER'S OFFICE CREATED. 

An act to provide for the appointment of a State Food Commissioner and 
to define his powers and duties and fix his compensation, and to prohibit and 
prevent adulteration, fraud and deception in the manufacture and sale of 
articles of food, and to repeal certain acts or parts of acts herein named. 

-2PF 
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Section 1. Office of State Food Commissioner Created.] Be it enacted 
by the People of the State of Illinois, represented in the General Assembly: That 
the office of State Food Commissioner for the State of Illinois is hereby 
created. Within 30 days after this act shall take effect such commissioner 
shall be appointed by the Governor, by and with the advice and consent of 
the Senate, and his term of office shall be for two (3) years from the date of 
his appointment and until his successor is appointed and qualified. There- 
after the term of office of the commissioner shall be for four years and until 
his successor is qualified. The salary of the commissioner shall be twenty- 
five hundred dollars (S3, 500) per annum and his necessary and actual expenses 
in the discharge of his official duties. 

? 2. State Analyst.] Such commissioner may, with the advice and con- 
sent of the Governor, appoint two assistant commissioners, each of acknowl- 
edged standing, ability and integrity, one of whom shall be an expert in the 
matter of dairy products, and the other of whom shall be a practical and 
analytical chemist, who shall be known as the State Analyst. The salaries 
of such assistants shall not exceed eighteen hundred dollars ($1,800) each per 
annum and their necessary and actual expenses incurred in the discharge of 
their official duties. In case of the absence or inability of the State Analyst 
to perform all the duties of his office, the conmiissioner may appoint some 
competent person to assist in the same temporarily. 

§ 3. Appointment of Inspectors.] The Food Commissioner shall have 
authority to appoint necessary inspectors, not exceeding six in number, to 
assist in the work of the Food Commissioner, at such times and at such periods 
of time as may be required in the enforcement of the dairy and food laws of 
the State. Such inspectors shall have the same right of access to places to 
be inspected as the commissioner. The compensation of such inspectors shall 
be three dollars (83.00) per day for each day of actual service, and their neces- 
sary and actual expenses when so employed. 

? 4. Duty of Commissioner.] It shall be the duty of the commissioner 
to enforce all laws that now exist or that may hereafter be enacted in this 
State regarding the production, manufacture or sale of dairy products, or the 
adulteration of any article of food, and personally, or by his assistants, to in- 
spect any article of food made or offered for sale within the State which he 
may, through himself or his assistants, suspect or have reason to believe to be 
impure, unhealthful, adulterated or counterfeit, and to prosecute, or cause 
to be prosecuted, any person or persons, firin or firms, corporation or corpo- 
rations, engaged in the manufacture or sale of ahy adulterated or counterfeit 
article or articles of food contrary to the laws of this State. 

g 5. Analysis of Suspected Articles.] It shall be the duty of the 
Food Commissioner to carefully inquire into the quality of the dairy and food 
products, and the several articles which are foods or the necessary constitu- 
ents of food which are manufactured for sale or sold or exposed or offered for 
sale in this State, and he may in a lawful manner procure samples of the 
same and direct the State Analyst to make due and careful examination of 
the same and report to the commissioner the results of the analysis of all or 
any such food and dairy products as are adulterated, impure or unwholesome, 
in contravention of the laws of this State, and it shall be the duty of the 
commissioner to make complaint against the manufacturer or vendor thereof 
to the proper county, and furnish the prosecuting attorney with the evidence 
thereon and thereof to obtain a conviction for the offense charged. The Food 
Commissioner or his assistants, or any person by him duly appointed for that 
purpose, shall have power in the performance of their duty to enter any 
dairy, creamery, cheese factory, store, salesroom, warehouse (except bonded 
* warehouse for the storage of distilled spirits) where goods are stored or 
exposed for sale, or place where they have reason to believe food is stored 
or offered for sale, and open any cask, tub, jar, bottle or package containing 
or supposed to contain any article of food, and examine or cause to be 
examined the contents thereof, and take therefrom samples for analysis. 
The person making such inspection shall take such sample of such article or 
product in the presence of at least one witness, and he shall, in the presence 
of such witness, mark or seal such sample, and shall tender, at the time of 
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takin|;f. to the manufacturer or vendor of Buch product, or to the person 
having the custody of the same, the value thereof, but if the person from 
whom such sample is taken shall request him to do so, he shall at the same 
time, and in the presence of the person from whom such property is taken, 
securely seal up two samples of the article seized or taken, the one which 
shall be for examination or analysis under the direction of the commissioner, 
and the other of which shall be delivered to the person from whom the article 
was taken. Any person who shall obstruct the commissioner or any of his 
assistants by refusing to allow him entrance to any place which he desires to 
enter in the discharge of his official duty, or refuse to deliver him a sample 
of any article of food made, sold, offered or exposed for sale by such person, 
when the same is requested, and when the value thereof is tendered, shall be 
guilty of a misdemeanor, punishable by a fine of not exceeding fifty (50) dol- 
lars for the first offense, and not exceeding five hundred (500) dollars or less 
than fifty dollars (850) for each subsequent offense. 

g 6. State's Attorney to Assist.] It shall be the duty of the State's 
attorney in any county of the State, when called upon by the commissioner 
or any of his assistants, to render any legal assistance in his power to execute 
the laws and to prosecute cases arising under provisions of this act. 

g 7. State Board of Health to Furnish Sample.] The State Board of 
Health may submit to the commissioner or any of his assistants samples of 
food or drink for examination or analysis, and shall receive special reports 
showing the results of such examination or analysis. 

§ 8. Duty of State Analyst.] It shall be unlawful for the State Analyst, 
while he holds his office, to furnish any individual, firm or corporation any 
certificate as to the purity or excellence of any article manufactured or sold 
by them to be used as food or in the preparation of food. 

§ 9. Salary of Commissioner — Payment.] The salary of the commis- 
sioner shall be paid from the fund appropriated for the payment of the sal- 
aries of State officers, and his assistants shall be paid out of the State treasury 
from the same fund, and in the same manner, as the salaries of other em- 
ployes of the State are paid, and the official expenses shall be paid at the end 
of each calendar month upon bills duly itemized and approved by the Gover- 
nor, and the amount necessary to pay such salaries and expenses is hereby 
appropriated. 

g 10. Laboratory.] The commissioner may, under the direction of the 
Governor, fit up a laboratory with sufficient apparatus for making the analy- 
ses contemplated in this act, and for such purpose the sum of fifteen hundred 
dollars (81,500), or so much thereof as may be necessary, is hereby appropri- 
ated; and for the purpose of providing materials and for necessary expenses 
connected with the making of such analysis, there is also hereby appropriated 
so much money as may be necessary, not exceeding six hundred dollars (8600) 
annually. The appropriation provided for in this section shall be drawn 
from the State treasury upon certified bills approved by the Governor. 

g 11. Annual Report of Commissioner.] The commissioner shall make 
an annual report to the Governor on or before the first day in January in each 
year, w^hich shall be printed and published. Such report shall cover the do- 
ings of his office for the preceding year and shall show, among other things, 
the number of factories, creameries and other places inspected, and by whom, 
the number of specimens of food articles analyzed and the State Analyst's re- 
port upon each one when the analysis indicates the same to be contrary to 
law relative to the adulteration of food; the number of complaints entered 
against persons for violation of the laws relative to the adulteration of food; 
the number of convictions had and the amount of fines imposed therefor, to- 
gether with such recommendations relative to the statutes in force as his ex- 
perience may justify. The commissioner may also prepare, print and distri- 
bute [to] the newspapers of the State and to such persons as may be inter- 
ested, or may apply therefor, a monthly bulletin containing the results of in- 
spections, the result of analysis made by the State Analyst of articles of food 
offered by [for] sale contrary to law, with proper explanation of the same, 
and such other information as may come to him in his official capacity relat- 
ing to the adulteration of food and drink products and of dairy products, so 
far as he may deem the same of benefit and advantage to the public; also a 
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brief siimmary of all the work done during the month by the commissionerer 
and his assistants in the enforcement of the laws of the State, but not more 
than 10,000 copies each of such monthly bulletins shall be printed: Provided, 
The necessary printing shall be done by the State Printer, and all expenses 
for stationery and printing shall be audited, and paid from the same fund 
and in the same manner as other State printing and stationery. 

Fines to be Paid into State Treasuby.] All fines, penalties and costs re- 
covered from violations of this act and other acts now enacted or hereafter 
to be enacted prohibiting or regulating the adulteration of foods shall be 
paid into the State treasury to the credit of the general fund of the State. 

§ 12. No Person Shali. Manufacture, Sell or Have for Sale Adulter- 
ated Food.] No person shall, within this State, manufacture for sale, have 
in his possession with the intent to sell, offer for sale, or sell, any article of 
food which is adulterated within the meaning of this act. 

? 13. *'Food" Includes all Articles Used for Food or Drink.] The 
term "food" as used herein, shall include all articles, whether simple, mixed 
or compound, used for food, candy, drink or condiment by man or domestic 
animals. 

? 14. Definition of Adulteration.] An article shall be deemed to be 
adulterated within the meaning of this act: 

First — If any substance or substances has or have been mixed with it so as 
to depreciate, lower or injuriously affect its quality, strength or purity. 

Second — If any inferior or cheaper substance or substances has or have been 
substituted wholly or in part for the article. 

Third — ^If any valuable necessary constituent or ingredient has been wholly 
or in part abstracted from it. 

Fourth — If it be an imitation and sold under the name of another article. 

Fifth — If it is mixed, colored, coated, polished or powdered, whereby dam- 
age or inferiority is concealed, or if by any means it is made to appear better 
or of greater value than it really is. 

Sixth — If it contains any added substance or ingredient which is poisonous 
or injurious to health. 

Seventh — If it consists wholly or in part of a decomposed, putrid, infected, 
tainted or rotten animal or vegetable substance or article, whether manufac- 
tured or not, or if it is the product of a diseased animal, or if of an animal 
that has died otherwise than by slaughter: Provided, That an article of food 
which does not contain any ingredient injurious to health, and in the case of 
mixtures or compounds, which may be now, or from time to time hereafter, 
known as articles of food, under their own distinctive names, or which shall 
be labeled so as to plainly indicate that they are mixtures, combinations, 
compounds or blends, and not included in the definition fourth of this section, 
shall not be deemed to have been adulterated: Provided, further. That all 
manufactured articles of food offered for sale shall be distinctly labeled, marked 
or branded with the name of the manufacturer and place of manufacture, or 
the name and address of the packer or dealer who sells the same. 

§15. Defines Apple or Cider Vinegar.] No person shall manufacture 
for sale, offer or expose for sale, sell or deliver, or have in his possession, 
with intent to sell or deliver, any vinegar not in compliance with the pro- 
visions of this act. No vinegar shall be sold as apple, orchard or cider vinegar 
which is not the product of pure apple juice, known as apple cider and apple 
or orchard [orchard] or cider vinegar upon test shall contain not less than 
1% per cent, by weight, of cider vinegar solids upon full evaporation at the 
temperature of boiling water. 

§ 16. Vinegar to be Branded.] All vinegar made by fermentation and 
oxidation without the intervention of distillation shall be branded with the 
name of the fruit or substance from which the same is made. All vinegar 
made wholly or in part from distilled liquor shall be branded * 'distilled vine- 
gar." All fermented vinegar not distilled shall contain not less than 1^ per 
cent, by weight, upon full evaporation (at the temperature of boiling water), of 
solids contained in the fruit from which said vinegar is fermented, and said 
vinegar shall contain not less than two and a half tenths of one per cent ash 
or mineral matter, the same being the product of the material from which 
said vinegar is manufactured. All vinegar shall be made wholly from the 
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fruit or grain from which it purports to be or is represented to be made, shall 
contain no foreign substance, and shall contain not less than 4 per cent, by 
weight, of absolute acetic acid. 

? 17. ViNEGAB Shall Not Contain Lead, Coppeb or Sulphuric Acid.] 
No person shall manufacture for sale, offer for sale or have in his possession 
with intent to sell, any vinegar found upon test to contain any preparation 
of lead, copper, sulphuric acid or other mineral acid, or other ingredients in- 
jurious to health. All packages containing vinegar shall be marked, stenciled 
or branded on the head of the cask, barrel or keg containing such vinegar 
with the name and residence of the manufacturer or dealer, together with the 
brand required in section 16 of this act. 

§ 18. Sale of Impure Ice Forbidden.] No person shall offer for sale, 
sell or deliver for food or drink purposes, ice, natural or manufactured, con- 
taining any decomposed, putrid, infected, tainted or rotten animal or vege- 
table substance or any ingredient which is poisonous or injurious to health. 
Ice intended for food or drink purposes shall not be composed of water of 
lower standard of purity than that required for domestic purposes by the 
State Board of Health. 

g 19. Manufacture and Sale of Poisonous Candy Forbidden.] Any 
person or persons manufacturing for sale or selling or offering to sell any 
candies or confectioneries adulterated by the admixture of terra aSba, barytes, 
talc or other earthly or material substances, or any poisonous colors, flavors 
or eittracts or other deleterious ingredients detrimental to health shall, upon 
proper conviction thereof, be punished by a fine of not less than $10 nor 
more than $100, or imprisonment in the county jail not less than ten nor more 
than 30 days, or both such fine and imprisonment in the discretion of the 
court. 

I 20. Canned Goods to be Free from Articles Deleterious to 
Health.] No packer or dealer in preserved or canned fruits and vegetables, 
or other articles of food, shall sell or offer for sale such canned or preserved 
iruits and vegetables or other articles of food, unless they shall be entirely 
free from substances or ingredients deleterious to health, and unless such 
■articles bear a mark, stamp, brand or label, bearing the name and address of 
the firm, person or corporation that packs same, or dealer that sells same. 
All soaked or bleached goods or goods put up from products dried before 
4;anning, shall be plainly marked, branded, stamped or labeled as such, with 
the words "soaked" or "bleached goods" in letters not less than two line pica 
in size, showing the name of the article and name and address of the packer 
or dealer who sell same. 

i 21. Fruits, Jellies and Jam.] No person shall manufacture for sale, 
have in his possession with intent to sell, offer or expose for sale, or sell, as 
fruit, jelly, jam or fruit butter, any jelly, jam or imitation fruit butter or 
•other similar compound made or composed, in whole or in part, of glucose, 
dextrine, starch or other substances, and colored in imitation of fruit, jelly, 
jam or fruit butter; nor shall any such jelly, jam or fruit butter or compound^ 
be manufactured or sold or offered for sale, under any name or designation' 
whatever, unless the same shall be composed entirely of ingredients not in- 
jurious to health; and every can, pail or package of such jelly, jam or butter 
sold in this State shall be distinctly and durably labeled "imitation fruit, jelly, 
jam or butter," with the name and address of manufacturer or dealer who 
sells same. 

§ 22. Extracts to be Labeled.] Extracts made of more than one prin- 
cipal must be labeled with the name of each principal or else simply with the 
name of the inferior or adulterant. 

In all cases when an extract is labeled with two or more names the type 
used is to be similar in size, and the name of any one of the articles used is 
not to be given greater prominence than another. The word compound can 
not be used. Extracts which can not be made from the fruit, berry or bean, 
and must necessarily be made artificially, as raspberry, strawberry, etc., 
shall be labeled "artificial." Chocolates and cocoas must not contain sub- 
stances other than cocoa mass, sugar and flavoring and will not be required 
to be labeled "compound" or "mixture." Prepared cocoanut, if so labeled, 
.shall contain nothing but cocoanut, sugar and glycerine, and shall not be 
•classed as compound or mixture. ^-^ , 
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i 23. Punishment for False Brand or label.] Whoever shall falsely 
brand, mark, stencil or label any article or product required by this act to be 
branded, marked, stenciled or labeled, or shall remove, alter, deface, muti- 
late, obliterate, imitate or counterfeit, any brand, mark, stencil or label so 
required, shall be deemed guilty of a misdemeanor, and upon conviction 
thereof shall be punished by a fine of not less than 825 nor more than 8200 
and costs of prosecution, or by imprisonment in the county jail for not less 
than 30 days nor more than 90 days, or by both such fine and imprisonment, 
in the discretion of the court, for each and every offense. 

J 24. Taking Orders deemed a sale.] The taking of orders or the 
making of agreements or contracts, by any person, firm or corporation, or by 
any agent or representative thereof, for the future delivery of any of the 
articles, products, goods, wares or merchandise embraced within the provis- 
ions of this act, shall be deemed a sale within the meaning of this act. 

i 25. Persons Offering Goods for Sale to Furnish Samples.] Every 
person manufacturing, offering or exposing for sale or delivery, to a pur- 
chaser any article intended for food, shall furnish to any person or analyst or 
other officer or agent appointed hereunder who shall apply to him for the 
purpose, and shall tender him the value of the same, a sample sufficient for 
the analysis of any such article which is in his possession. Whoever hinders, 
obstructs or in any way interferes with any inspector, analyst or other officer 
appointed hereunder, in the performance of his duty, and whoever willfully 
neglects or refuses to do any of the acts or things enjoined by this act, or in 
any way violates any of the provisions of this act, shall be guilty of a misde- 
meanor, and upon conviction shall, where no special penalty is prescribed by 
this act, be punished by a fine not exceeding 8200 nor less than 825, or by im- 
prisonment in the county jail for a period not exceeding 90 days, or by both 
such fine and imprisonment, in the discretion of the court. 

§ 26. Repeal.] All acts and parts of acts inconsistent with this act, and 
section 6 of an act entitled, ''An act to prevent the adulteration of butter and 
cheese, or the sale or disposal of the same, or the manufacture or sale of any 
article as a substitute for butter or cheese, or any article to be used as butter 
and cheese," approved June 1, 1881, be, and they are hereby repealed. 

§ 27. Penalties suspended.] For the purpose of enabling dealers in 
products affected by this act to dispose of same without loss, it is hereby ex- 
pressly provided that the penalties of this act and prosecution under same, 
are suspended until the first day of July, 1900. 

Approved April 24, 1899. 
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RULES ADOPTED BY THE STATE FOOD COMMISSION. 



The work of the State Food Commission is in its incipient and ex- 
perimental stage. Many of the questions presented for consideration 
are new to the commissioner, and the duties of his office lie largely 
outside of his accustomed lines of thought and action. The law has 
wisely provided that one of his assistants shall be "a practical and 
analytical chemist," and the other "an expert in the matter of dairy 
products." He must necessarily rely on such assistants for that tech- 
nical knowledge which is required in the administration of the food 
laws of the State. 

By their advice and assistance the following rules have been adopted 
and are published for general information. Some of these rules are 
original with the commission, while many of them have been adopted 
in other states, and are adopted in this State until such time as ex- 
perience may demonstrate the necessity of their change or abrogation: 

All milk offered for sale must be from healthy cows of clean and whole- 
some character, unadulterated, free from preservative, and must contain not 
less than 3 per cent of butter fat. 

So called "evaporated cream" containing less than 15 per cent butter fat, 
must have the words ''an unsweetened condensed milk," printed conspicu- 
ously on the front part of the label. 

Condensed milk must not contain less than 8.. 5 per cent butter fat. 

Condensed skim milk must be plainly labeled as such. 

Process or renovated and imitation butter must not be marked and sold as 
"creamery" or "dairy," but each should be marked plainly with its own name. 

Oleomargarine, butterine, renovated and imitation butter can be manufac- 
tured and sold under their appropriate names and color when appropriately 
labeled. Each tub, package or parcel shall have distinctively and durably 
painted, stamped or marked thereon the true and appropriate name of such 
substance in ordinary bold-faced capital letters, not less than five lines pica. 

"Whole milk" cheese, commonly miscalled "full cream" cheese, must con- 
tain at least 48 per cent of fat to total solids. 

Butter shall contain at least 80 per cent fat. 

"Coffee cream" shall contain at least 15 per cent of fat, and "whipping 
cream" at least 22 per cent. 

The term "vinegar" is limited to water solution of acetic acid derived from 
alcohol by fermentation, containing not less than 4 per cent of absolute acetic 
acid carrying in solution, if undistilled, extractives from the fruit, grain, 
vegetable or syrup used in their preparation. 

AH vinegar must be labeled and sold under its true name as determined by 
its derivation. Distilled or fermented vinegar may be reduced with water to 
legal requirements; but one variety of vinegar shall not be fortified or re- 
duced with another. 

Undistilled vinegar made from an infusion of mixed grains may be labeled 
grain or beer vinegar. Malt vinegar must be made entirely from an infusion 
of malted grains. 
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Honey vinegar, if shown by analysis to be prepared exclusively from diluted 
honey, need not reach requirements in solids and ash demanded in other un- 
distilled vinegars. 

Coffee must be true in name. It must not be coated or polished to conceal 
inferiority. Imitations containing no coffee cannot be sold as coffee com- 
pounds, but may be sold under coin names. Compounds of coffee and chicory 
or of coffee or any other harmless substitute allied to it in either flavor or 
strength and not used simply as an adulterant, may be sold when labeled 
''Coffee Compound." 

Syrup is a product of either corn or sugar cane. When made from sugar 
cane it is called cane syrup, when made from corn H is glucose syrup. There 
is little difference in the food value of these syrups. It is questionable 
whether or not one could be- considered an adulterant of the other, as each 
falls within the true definition of a syrup, as both the mild Rio and the strong 
Mocha are each true coffees. The sale of glucose as and for cane syrup, is a 
fraud and a violation of law. The sale of a mixture of glucose and cane 
syrups without other label than that of the general term "syrup" is permitted. 
Molasses containing glucose must be labeled glucose mixture, as the value of 
molasses is dependent upon a pungent flavor peculiar to itself, and not found 
in glucose syrup. 

Maple sugar and syrup mast be true to name. A compound of cane or beet 
sugar with maple sugar can be sold when labeled compound, as the chief ele- 
ment of value in maple sugar is the maple flavor, and any mixture of any 
other sugar is for the sole purpose of cheapening the article, and is a clear 
case of adulteration. 

Wheat flour mixed, with corn flour may be sold when labeled "Compound 
Flour" or "Compound Wheat Flour." 

Buckwheat flour may be mixed with other flour and sold as "Compound 
Buckwheat Flour." Self-rising buckwheat flour must be so labeled. 

Rye flour if not absolutely pure, must be marked "Compound Rye Flour." 

Imitation jellies, fruit butter and preserves may be colored with a harmless 
coloring, provided they are labeled "Imitation Jelly, colored,^' and free from 
all ingredients deleterious to health. 

Honey adulterated with glucose or any other substance not deleterious to 
health may be sold when labeled "Adulterated Honey." 

Dry mustard must be pure. 

Prepared mustard must be free from starch or adulterant of any kind, and, 
if consisting of mustard, vinegar and spices, may be sold when labeled "Pre- 
pared Mustard." 

A preparation of mustard, vinegar, spices and enough filling of starch to 
make a mustard of mild flavor to meet a legitimate demand which undoubt- 
edly exists, may be sold when labeled "Prepared Mustard Compound." 
Harmless coloring matter may be used in preparations of mustards only to 
secure uniformity of appearance. 

All spices must be pure. Any mixture of any foreign article with any 
spice is an adulteration, An adulteration of spices can not be remedied by 
the label "Compound." 

Catsup must not contain preservatives deleterious to health. 

Cream of tartar must be pure. All compounds are unlawful. 

Candy must be free from inert mineral matters, and not colored with sub- 
stances deleterious to health. 

Canned goods must be labeled with grade or quality of the goods and the 
name and address of the seller or manufacturer. 

Artificial extracts can be manufactured and sold only in cases where it is 
not possible to produce an eittract from the fruit itself. Extracts of this class 
must be labeled "Artificial Extracts." 

Lemon extract shall consist of the pure oil of lemon dissolved in alcohol: 
Harmless coloring matter will be permitted. The sale of compound lemon 
extracts is prohibited. 

Vanilla extract shall be made wholly from vanilla beans, and shall contain 
no artificial coloring. The color of a vanilla extract is an indication of its 
strength, and coloring in such cases would be used for the purpose of conceal- 
ing inferiority, and of making the article appear better than it really is. 
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When other flavoring substances are used, such as Vanillin, Coumarin or 
Tonka, the extract should be labeled so as to show the purchaser its true 
character, as "Compound Extract of Tonka and Vanillin." The label, 
''Compound Extract of Vanilla," will not be deemed sufficient notice of the 
composition of the article. 

All baking powders sold in the State must be labeled in a conspicuous way 
and place, with the name signifying the class or variety to which it belongs, 
based on the name of the acid ingredient; thus, for example: "This is an 
alum baking powder; an alum phosphate baking powder; a phosphate baking 
powder; a cream of tartar baking powder." Potassium acid sulphite is re- 
garded as unwholesome, if not injurious, and its use in any article of food is 
prohibited. 

Whenever the words "Artificial," "Imitation,'' "Compound," etc., are re- 
quired, these words must be printed immediately preceding or following the 
word which they modify, the same size type and equally prominent. Thus: 
"Imitation Currant Jelly," or (colored) "Coffee Compound." 

Alfked H. Jones, 
Illirwis State Food Commissioner. 
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STATEMENT OF PRINCIPLES. 



It will be convenient to consider the matter of classification under 
four heads: 

FIRST — PKINCIPLE8 GOVERNING LABELS. 

Every package of food or drink or of material used in the preparation of 
food or drink must be labeled in a conspicuous way and place, preferably on 
the front of the label, with the specific or variety name of the goods contained 
therein. Example: Cider vinegar, currant jelly, phosphate baking powder. 

Variety names should be significant of the predominant or distinguishing 
characteristic of the product; thus, I would suggest for baking powder the 
name of the acid constituent, as Cream of Tartar baking powder; for vine- 
gar, the fruit or grain product from which it is derived, as honey vinegar, 
apple vinegar, etc.; for vegetable oils, the name of the plant from which it is 
obtained. 

When goods, by reason of age, processing, renovating, bleaching, soaking, 
or the complete or partial exhaustion of a valuable constituent, become of 
poorer quality, without becoming unwholesome, such fact shall be stated 
either in the name of the goods or in a conspicuous way and place on the 
front of the label in cha*racters understood by the average consumer. 

When goods are sold outside of the container in which they are bought, 
they must be of the quality demanded, and if substitutes and compounds are 
so dispensed, signs must be displayed in conspicuous places to the effect that 
the substitute goods are served. For example, the sign must read: "Oleo- 
margarine, etc., served here," or, "We serve oleomargarine," "cotton seed 
oil," "compound coffee," etc. 

The name and address of the manufacturer, bottler, packer or dealer must 
also appear on every package. 

Cartons should bear the same essential wording as the labels. 

In labels of mixtures, compounds and blends no one ingredient shall be 
printed more prominently than another. 

Imitation, artificial or adulterated goods must be so labeled as to enable 
the consumer to observe the fact of fictitiousness as plainly as the name of 
the material imitated. 

Deceitful, suggestive names or designs are as truly fraudulent as open mis- 
labeling. 

SECOND — PRINCIPLES GOVERNING COLORING. 

Harmless artificial coloring may be used for the sake of variety or uniform- 
ity, or in deference to the demands of consumers, in goods where such color- 
ing is not used to conceal inferiority, indicate strength, or to imitate a higher 
priced article. 

THIRD — MIXTURES AND COMPOUNDS. 

Mixtures and compounds are permissible when the cheaper ingredient serves 
some useful purpose and is not added simply as a dilutant and cheapener. 
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FOURTH — SUBSTITUTES. 

A substitute may be manufactured and sold provided the name under which 
it is sold be peculiar to the product and not suggestive of its prototype. 

INSTRUCTIONS TO INSPECTORS. 

In sending in samples for analysis to this department of any manufactured 
product, the following information must be given of each sample: 

Name and location of manufacturer and dealer. If bought of jobber, the 
firm name and location. Be particrQar as to this, and write name plainly. 

'Brand or name of article, any representation by seller as to quality or 
character of goods. 

To enable correct analysis to be made not less than the following quantities 
of each article should be sent: 

Cheese, not less than six ounces. 

Butter, not less than eight ounces. 

Milk, not less than four ounces. 

Cream, not less than four ounces. 

Lard, not less than four ounces. 

Baking powder, not less than one small can. 

Vinegar, not less than one pint. 

Honey, not less than eight ounces. 

Spices, not less than four ounces. 

Jellies, not less than one-half pound, or small original package. 

Jams, not less than one-half pound, or small original package. 

Preserves, not less than one-half pound, or small original package. 

Beer, not less than one pint. 

Wine, not less than one pint. 

Liquor, not less than one pint. 

Olive oil, not less than four ounces. 

Maple syrup, not less than one pint. 

Candy, not less than eight ounces. 

Maple sugar, not less than one pound. 

Cocoa and chocolate, one small original package. 

Cream of tarter, one ounce. 

Extracts, not less than two ounces. 

Wheat flour, not less than eight ounces. 

Buckwheat flour, not less than eight ounces. 

Molasses and syrup, not less than one pint. 

Sugar, not less than eight ounces. 

Foods should be procured in original package when put up in packages con- 
taining not more than two pounds solid or one-half gallon liquid measure. 
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SUPREME COURT DECISIONS. 



The following compilation of Supreme Court decisions is given 
that the rules for construing food laws may be understood and that 
the public may know what protection they have, and dealers may 
know to what extent and when they are liable under the laws, as con- 
strued by courts of last resort, and the first to be considered and the 
one most frequently presented is the question of intent. 

IGNORANCE OF FACT OF ADULTEBATION DOES NOT EXCUSE DEALER. 

That a dealer may not know that an article sold or oflPered for sale 
is adulterated and yet be liable to punishment for selling or offering 
the same for sale, when selling or oflPering for sale, or having in pos- 
session with intent to sell, is prohibited by statute, I think well 
settled, by resort as will be seen by an examination of the compilation 
of authorities hereinafter set forth and the rule as well as the reason 
therefor will be found in the case of State v. Kelly, 54 O. S. 166, as 
follows: 

At page 177 the Court states that the law under which the prosecution was 
brought, it being the first section of the act of March 20, 1884 (Sec. 8805-1, 
rev. statutes), "That no person shall, within this State, manufacture for sale, 
offer for sale or sell any drug or article of food which is adulterated within 
the meaning of this act." 

Further on, at page 178, the Court reasons: 

The aet is not a provision for the punishment of those who sell adulterated 
foods or drugs, because of any supposed turpitude prompting such sales or in- 
dicted by them. Its purpose is indicated by its title. It is "an aet to pro- 
vide against the adulteration of food and drugs." It is a plan devised by the 
General Assembly to protect the public against the hurtful consequences of 
the sales of adulterated foods and drugs, those consequences being in no de- 
gree increased by the vendor's knowledge or diminished by his ignorance of 
the adulteration of the articles which he offers for sale. The provisions of 
the act are appropriate to the purpose indicated by its title. It would have 
been inconsistent with that purpose to provide for the trial of such imma- 
terial issues as the object of the vendor in making a sale or of the extent of 
his knowledge touching the quality of the article sold. Those who produce 
the adulterated articles whose sale is forbidden may live without the State. 
Purpose and knowledge, except when they are indicated by the character of 
the forbidden act, are, in most cases, insusceptible of proof. If this statute 
had imposed upon the State the burden of proving the purpose of the vendor 
in selling an article of food or his knowledge of its adulteration, it would 
thereby have defeated its declared purpose. Since it is the duty of courts to 
so construe doubtful statutes as to give effect to the purpose of the legisla- 
ture, they cannot in case of a statute whose provisions are unambiguous and 
whose validity is clear, defeat its purpose by construction. 
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The Court, further along, citing cases, reasons: 

In Commonwealth v. Farren, 9 Allen, 489, in construing' a statute which 
provides that '* whoever sells or keeps or offers for sale adidterated milk or 
milk to which water or any foreign substance has been added" shall be 
punished as provided. It was held that it is not necessary either to allege or 
prove that the accused knew that the milk he offered for sale was adulter- 
ated. With respect to a similar statue the same conclusion was reached in 
State V. Smith, 10 R. I. 258. If knowledge of the adulteration were an 
element of the offense, it would be incumbent upon the State to establish it; 
but since it is not, the defendant could derive no advantage from any evidence 
tending to show the absence of such knowledge. 

And the Court concluded this decision on page 180 with the follow- 
ing language: 

In the enactment of this statute it was the evident purpose of the General 
Assembly to protect the public against the harmful consequences of the sales 
of adulterated food and drugs, and, to the end that its purpose might not be 
defeated, to require the seller at his peril to know that the article which he 
offers for sale is not adulterated, or to demand of those from whom he pur- 
chases indemnity against the penalties that may be imposed upon him because 
of their concealment of the adulteration of the articles. 

It is a well-settled principle of law, established by an almost unvarying 
current of authorities both in this country and England, that guilty knowl- 
edge on the part of the seller need not be averred and proved, unless it is an 
essential element in the offense charged. In the opinion just delivered by 
the circuit court of Summit county, in David Meyer vs. The State, 10 C. C. R. , 
226, Hale, J., says: "It may be fairly inferred that the legislature of the 
state intended by this positive enactment to prohibit absolutely the sale of 
adulterated wine, and that knowledge by the accused of its adulteration is 
not an essential element of the crime. It must be conceded that the object 
and purpose of this statute, if not wholly subverted, would be weakened to 
that extent that it would in nowise accomplish the results intended by its 
enactment, if the accused may go acquit by simply showing that he did not 
know the nature of the article sold. Food is sold to be consumed. The pur- 
chaser is under no obligation to analyze the article purchased for that pur- 
pose, to ascertain whether it contains substance injurious to health, nor would 
it be practicable for him to do so, and it should be no answer to his complaint 
that the seller had no knowledge of the impurity; nor should it be a defense 
to the seller when called to account by the state to answer that he was ignor- 
ant of the substance he was selling. We see no injustice in holding the seller 
of food products responsible for what he sells, and in casting upon him the 
burden of knowing whether the food does, or does not, fall within the pro- 
hibition of the statute, with that care and honesty which is incumbent on the 
seller of such products." 

In People vs. Kibler, 106 N. Y., 321, the defendant was charged with selling 
adiilterated milk. The defendant was not permitted by the trial court to 
show an absence of criminal intent, or to go to the jury upon the question 
whether it existed, but was condemned under a charge which made his intent 
wholly immaterial, and his guilt consists in having sold the adulterated 
article, whether he knew it or not. Finch, J., in delivering the opinion of 
the court, said: 

*'As the law stands, knowledge or intention forms no element of the offense." 

This legislation is justified on the ground that use of the inhibited "articles 
used for food and drink by man," is injurious to the public health; and par- 
tic\ilarly because the adulterated articles of food and drink cannot be easily 
distinguished from the genuine, and are so readily substituted for it, as to 
work a fraud upon all the people who actually use and consume such articles 
and things, as well as upon purchasers of the counterfeit food, in place of the 
genuine food and drink. 

Any article of food or drink either manufactured or sold as being what it 
is named, would indicate to the public that it is a genuine article of its kind 
and species, which, if not pure and free from adulteration of every kind, 
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would fairly come within the spirit and object of the act, without reference 
to the extent of such adulteration, or the peculiar process of manufacture, 
and though the product be wholly similated. 

The enactment of laws for the protection of the public from fraud and de- 
ception in articles "used for food and drink by man, whether simple, mixed 
or compound," is a legitimate, needful and necessary exercise of the police 
power of the State by the legislature. Such legislation is clearly within the 
scope of legislative authority conferred by the constitution of Illinois. 

"A fraud is, of course, a trespass upon another's private rights, and can 
always be punished when committed. It is, therefore, but rational to sup- 
pose that the state may institute every reasonable preventive remedy when 
the frequency of frauds or the difficulty experienced in circumventing them 
is so great that no other means will prove efficacious. Where, therefore, 
police regulations are established which give the private parties increased 
facilities for detecting and preventing fraud as a general proposition, these 
laws are free from all constitutional objections."" Tiedman on Police Lim., 
207. 

SUPREME COURT DECISIONS OF ALABAMA ON FOOD LAWS. 

Imitation Butter Laws. Validity — Statutes which prohibit the manu- 
facture of substitutes or imitations of butter are valid exercise of the police 
power of the state and as such are constitutional. Cook vs. State, 110 Ala. 40. 

SUPREME COURT DECISIONS OF CALIFORNIA ON FOOD LAWS. 

Wine — It is not unconstitutional to prohibit the sophistication or adultera- 
tion of wine, as it is not unreasonable to such an extent that it becomes a 
ban on the sale of wine, so as to deprive persons of their property without 
due process of law. Ex parte Kohler, 74 Cal. 38. 

Constitutionality — The act of March 7, 1887, in regard to wine which is 
in part as follows in its title '*to prohibit the sophistication and adulteration of 
wine, and to prevent fraud in the manufacture and sale thereof," sufficiently 
complies with Sec. 24, Art. 4 of the Constitution, which reads in part, '*Every 
act shall embrace but one subject, which subject shall be embraced in its 
title." Ex parte Kohler, 74 Cal. 38. 

Sec. 8 of the act of March 7, 1887, in regard to the adulteration of wine, is 
in part as follows: "It is desired and required that every grower, manufac- 
turer, trader, handler or bottler of California wines," etc., shall plainly sten- 
cil, brand, or have printed where it will be seen (1) "Pure California Wine" 
and (2) his name or the firm name, but under the same a stamp need not be 
placed on pure California wine stating that it is pure California wine, and a 
person is not liable for a failure to so place a stamp, provided the wine is pure, 
as the act is not mandatory to such an extent. Id. 

decisions OF THE SUPREME COURT OF COLORADO ON FOOD LAWS. 

Food Laws. Jurisdiction— A city ordinance making it unlawful for any 
person to sell oleomargarine without specified marks and brands, made by 
virtue of a provision in a city charter giving the city council exclusive power 
to regulate all lawful occupations, and a further provision giving the police 
magistrate's court of the city exclusive original jurisdiction of all cases aris- 
ing under city ordinances, does not deprive the district court of jurisdiction 
of a violation in a given city of the laws of 1893. Haines vs. People, 7 Colo. 
App. 467. 

IcE — An ice retailers's ice was found to be impure. A law authorized the 
health commissioner to condemn and destroy all fluids and substances in- 
tended for drink or food whenever satisfied that its consumption might be 
injurious to the public health. The health commissioner put a stop to the 
ice business, and then summoned the retailer to show cause why the ice 
should not be destroyed. Held that the law does not authorize the condemna- 
tion of such substances without a trial before a regular authorized tribunal, 
in which the burden of proving the charge is upon the complainant and not 
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on the defendant to show cause why not. Munn vs. Corbin, 8 Colo. App. 113. 

Meat Inspection — An act which provides that fresh meats, sound and 
healthy and fit for human food, cannot be shipped into this state to be sold ex- 
cept on condition that the animals from which such meats have been taken shall 
have been inspected and certified to as provided by the statute, is in conflict 
with the provision of the United States Constitution which declares that citi- 
zens of each state shall be entitled to all the privileges and immunities of the 
citizens in the several states. Schmidt vs. People, 18 Colo. 78. 

Oleomargarine. Regulation and sale — The sale of oleomargarine in 
unmarked packages is not a lawful occupation, so that cities having the 
power to license all lawful occupations carried on within their limits can not 
license and regulate the sale thereof. 

Jurisdiction. The district court has jurisdiction over the oleomargarine 
law of 1893. Haines vs. People, 7 Colo. App. 467. 

Packages Must be Marked— It is unlawful to sell oleomargarine in pack- 
ages not marked in two conspicuous places in bold face English letters, etc., 
as prescribed by act of April 12, 1893, and cities having power to license the 
sale of oleomargarine within their limits. Haines vs. People, 7 Colo. App. 467. 

DECISIONS OF THE SUPREME COURT OF CONNECTICUT ON FOOD LAWS. 

Validity — Where a city charter forbids the board of aldermen to pass or- 
dinances regarding anything regulated by general statutes, an ordinance 
prohibiting the sale of any impure or adulterated milk is held to be void. State 
vs. Tyrell, 73 Conn. 407. 

License — Under a charter authorizing a city council to pass an ordinance 
relative among other things, "to the end that all subjects that shall be 
deemed necessary and proper for the protection and preservation of the 
health, property and lives of the citizens," an ordinance prohibiting the sale 
of adulterated and impure milk within the city and requiring every one that 
sells milk of any kind to first procure a license, is void, in so far as it requires 
a license from all to sell milk whether they are petty grocers, hucksters, or 
common victualers. State vs. Smith, 67 Conn. 541. 

DECISIONS OF THE SUPREME COURT OF DELAWARE ON FOOD LAWS. 

License to Sell Food — Although the provisions of a charter authorize a 
city to provide by ordinance against the adulteration of milk or cream sold, 
and for its inspection, it does not give the right to impose a license from 
dealers, and such power will not be implied unless it is shown to be neces- 
sary. Gray vs. Wilmington, 2 Marv. (Del) 257, 43 Atl. 94. 

DECISIONS OF THE SUPREME COURT OF ILLINOIS ON PURE FOOD LAWS. 

Unwholesome Foods — When diseased animals are known to be such, it is 
forbidden by the statute as well as by good morals to sell the same for food. 
Voorhees vs. Reed, 17 111., App. 21. 

Unwholesome Food — Restaurant Keeper's Liability — A keeper of a 
restaurant is not an insurer of the wholesomeness of the food furnished by 
him to his patrons, and therefore is not liable to those who have eaten of it 
unless he is guilty of negligence. If he fails to exercise ordinary care in 
furnishing the food and damage results, he is liable for the want of such care, 
but not otherwise, and the person made ill by the eating of such food has the 
burden of proving that the restaurant keeper was negligent and careless in 
the furnishing of the same. Sheffer vs. Willoughby, 163 111., 518. 

Diseased Meat— An offense is properly charged under the statute even 
though the affidavit stating the same states that the plaintiff sold, or kept for 
sale, or offered to sell diseased meat, but fails to add the words "for food," 
provided the affidavit alleges an unlawful selling, etc., and that it was done 
contrary to the form of the statutes. Schattgen vs. Holmbach, 149 111., 654. 

The refraining from shipping diseased flesh is not a valid consideration to 
support a promise to pay for such refraining. Voorhees vs. Reed, 17 111., 
App. 21. 
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Inspection op Food — The apt of 1872, which authorizes cities organized 
under it *'to provide for and regulate the inspection of meats, poultry," etc., 
and "to do all acts, and make all regfulations which may be necessary or ex- 
pedient for the promotion of health or the suppression of disease," confers 
power on them to establish a public slaughterhouse for the purpose of secur- 
ing the proper inspection of meats. City of Rock Island vs. Huesing, 25*111. 
App., 600. 

Skimmed Milk — An act to prevent the sale of skimmed milk to butter and 
cheese manufacturers is not intended to apply to a person making butter or 
cheese on his own account, but to such factories as are conducted on a joint 
or cooperative plan. Phillips vs. Meade, 75 111., 334. 

DECISIONS OP THE SUPKEME COURT OF INDIANA ON FOOD LAWS. 

Food Laws. Constitutionality — The law that provides that the board of 
health shall, within 90 days after its passage, prepare and publish minimum 
standards of foods and drugs, and defining adulterations, is held not to be in 
contravention of that part of the Constitution which declares that no law 
shall be passed the taking effect of which shall be made to depend on any 
authority other than that provided by the Constitution; but that the taking 
effect of the act was only postponed until the board met 90 days afterwards 
and made rules, etc. , and it took effect directly from the power which created 
it and not from the fact that the board of health made rules, etc. Isenhour 
vs. State, 157 Ind., 517. 

Intent to Sp:ll — Under the law which prohibits the manufacture of any 
article of food or drink which is adulterated within the meaning of the act, 
and that any one having in his possession with intent to sell any food or 
drink injurious to the health shall be liable to a penalty, it is held that an 
argument to the effect that the possession of adulterated food with an intent 
to sell, not being named in the prohibitory part of the act, a penalty could 
not lawfully be affixed, was not good. Id. 

Complaints. Who Can Make — Under the food laws of 1899, which make it 
the duty of the board of health to enforce the provisions thereof, an individual 
is not excluded from making a complaint for a violation of the same. Isen- 
hour vs. State, 157 Ind., 517. 

Diseased Meats. Prosecution — An informarion under a statute which 
makes it a penal offense for any one to have in his possession with intent to 
sell the diseased meat of any animal, which alleges that the defendant un- 
lawfully and with intent to sell the same had diseased meat in his possession, 
sufficiently charges the knowledge that the meat was diseased. Brown vs. 
State, 14 Ind. App., 24. 

Diseased Meat. Intent— Held that an indictment charging the defendant 
with knowingly killing diseased animals for the purpose of selling them as 
food is sustained if it is shown that the defendant knew them to be diseased 
and that he knew of the purpose to sell them for food. Moeschke vs. State, 
14 Ind. App., 393. 

An affidavit that a person had diseased meat for the purpose of sale need 
not allege that it was to be sold within the state. Moeschke vs. State, 14 
Ind. App., 393. 

Meat— To constitute an offense under the laws of 1881 the diseased meat 
must have been sold for food. Schmidt vs. State, 78 Ind., 41. 

Indictment— An indictment which sets forth that the defendant knowingly 
had in his possession diseased and injured animals with unlawful intent to 
sell the same for human food sufficiently charges guilty intent. Brown vs. 
State, 14 Ind. App., 24. 

Milk. Inspector — The milk inspector found defendant on the street about 
10:00 o'clock in the morning and asked him for a sample of his milk. He re- 
fused to give the sample on the ground that it was the last milk he had and 
that he had a customer to serve with it. The inspector took the milk and 
found that it contained formaldehyde. The court held that it was proper to 
refuse an instruction that the defendant should not be found guilty on the 
ground that he had no knowledge of the presence of formaldehyde in the 
milk. Isenhour vs. State, 157 Ind., 517. 
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Preservatives. Milk — In a case where the defendant testified that the 
milk contained no formaldehyde to his knowledge, and that he had never used 
formaldehyde, but that he had put into that particular milk a substance 
known as ''Palmer's Preserver," which had been represented to him as con- 
taining' no formaldehyde, and was asked to state what representations were 
made to him about said preservative, which he was not allowed to answer; 
and was not allowed to offer in evidence a circular regarding the preserva- 
tive which was sent out with the same guaranteeing it and stating that it was 
harmless and contained nothing injurious, the court held that the case should 
be reversed on account of the exclusion of the circular and his answer as to 
the representations made to him about the preservative. Isenhour vs. State, 
157 Ind., 517. 

Milk — An affidavit need not set out the provisions of the section excluding 
mixtures or compounds recognized "as ordinary articles of food. Isenhour vs. 
State, 157 Ind., 517. 

Milk. Affidavit — An affidavit which charges the defendant with posses- 
sion of adulterated milk, with intent to sell the same, although it does not 
allege that the defendant adulterated the milk, is good. "Where an affidavit 
charges that the defendant had in possession with intent to sell milk adulter- 
ated with a substance injurious to health, formaldehyde, the affidavit was 
good, although it did not say that the formaldehyde was injurious or poison- 
ous to health. 

An affidavit which charges defendant with possessing for sale adulterated 
milk is good, although it does not charge that said milk was below the stand- 
ard established by the State Board of Health. Isenhour vs. State, 157 Ind., 517. 

Oleomargarine Indictment — Under an indictment charging that the de- 
fendant had in his possession with intent to sell within the State oleomar- 
garine made to resemble yellow butter, it was held that a special plea which 
admitted the possession but alleged that the oleomargarine was an article of 
commerce under the Constitution was not objectionable on the ground that it 
amounted to the general issue. McAllister vs. State, 94 Ind. , 290. 

decisions of the supreme court of iowa on food laws. 

Lard — The act requiring that all compound lard should have the words 
"Compound" with the name and proportion of the substance composing the 
same printed or written upon the outside of the package containing it, is con- 
stitutional. State vs. Snow, 81 Iowa, 642. 

Milk — It is held that a statute declaring a fine for selling adulterated milk 
is not unconstitutional, and that it does not restrain the police power of the 
state as to public health, safety, etc. State vs.,Schlenker, 121 Iowa, 642. 

Where the statute provides that addition of water or any other substance to 
milk is an adulteration "for. the purposes of this chapter," is not unconsti- 
tutional nor an encroachment on the judiciary power. State vs. Schlenker, 
112 Iowa, 642. 

Milk — The police power can prohibit the sale of adulterated milk, though 
it be sold openly, fairly and with notice as such, and although the adultera- 
tion be harmless. State vs. Schlenker, 112 Iowa, 642. 

Milk — Criminal intent need not be proven in a case against one who sells 
adulterated milk. State vs. Schlenker, 112 Iowa, 642. 

decisions of the supreme court of LOUISIANA ON FOOD LAWS. 

Adulteration — Under a charter authorizing the city to prohibit the adul- 
teration of drinks, it may by ordinance adopt a legal standard against the 
adulteration, so long as such standard is not unreasonable. State vs. Four*- 
cede, 45 La. Ann., 717. " -• 

Original Packages — Original packages are defined as bundles put up fbr 
transportation or commercial handling, and usuallv consists of a number of 
things brought together for convenient handling ahd conveyance. State vs 
Board of Assessors, 46 La. Ann., 318. 

— 3 P F 
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Milk — The city charter authorizes an ordinance prohibiting the adultera 
tion of milk by making it the duty of the council to prevent the sale of adul- 
terated food. State vs. Stone, 46 La. Ann., 147; State vs. Labatut, 39 La. 
Ann., 514; State vs. Fourcade, 45 La. Ann., 718. 

Milk — A city council which is given power by the city to prevent the sale 
of adulterated food is authorized to pass an ordinance prohibiting the adul- 
teration of milk. State vs. Stone, 46 La. Ann., 147. 

DECISIONS OF THE SUPBEME COURT OF MAINE ON FOOD LAWS. 

Imitation Butter Law. Validity — Laws which prohibit the sale of any 
substance made in imitation of yellow butter not made from pure milk or 
cream do not interfere with the rights or privilege of the people to engage in 
the manufacture and sale of any wholesome compound .simply to be used as 
butter, if it is not made in imitation of yellow butter, and its true character 
is made known. State vs. Rogers, 95 Me., 94. 

Oleomabgarine — The act which prohibits the sale of any substance made 
in imitation of yellow butter made exclusively of milk or cream does not con- 
travene the constitntion as regards the power of Congress to regulate com- 
merce between the states and foreign nations. A state has the power to ex- 
clude from its markets any article which may be a fraud upon the general 
public and lead them to buy what they do not intend to buy, and can exclude 
from its markets a compound manufactured in another state artificially col- 
ored in imitation of yellow butter. State vs. Rogers, 95 Me., 94. 

Imitation Butter. Indictment fob Selling — On an indictment under the 
law prohibiting the sale of any substance made in imitation of yellow butter 
which is not made exclusively from pure milk or cream, it need not be shown 
that the person selling knew that the compound was not made from pure 
milk or cream, or that he Intended to deceive. State vs. Rogers, 95 Me., 97. 

decisions of the supreme court of MARYLAND ON FOOD LAWS. 

Food Laws. Decisions of U. S. Courts — Where a case is decided by the 
U. S. courts on a question of constitutionality, the state courts are bound by 
said decision. Fox vs. State, 89 Md., 381. 

A state can not prohibit the Importation and sale within the state of oleomar- 
garine in original packages made to resemble butter and in imitation thereof, 
but it can prohibit the sale of impure oleomargarine which is deleterious to 
health, whether it be sold for butter or oleomargarine, and no matter where 
it is made. Id. 

Construction of Statutes — Statutes which prohibit the sale of adulter- 
ated meat, butter and milk are construed as a means for the protection of the 
public health. Pierce vs. State, 63 Md., 592. 

Milk — Police Power — ^It is not unconstitutional to declare by law that a 
certain class of people shall not sell impure milk within the city or town 
when a sale by that class of people would be particularly injurious to health, 
even though the law is not intended to apply to other persons who sell milk 
in the country, and it is not bad under the foregoing conditions as being class 
legislation. Stave vs. Broadbelt, 89 Md., 565. 

A man has the right to exercise control over his property, but that control 
can be regulated by law when the protection of the public health requires it 
and when the equal control and enjoyment by other people of their property 
requires such regfulation. Id. 

Police power properly exercised can not be limited by contract nor bartered 
away by the Legislature. Id. 

Milk Inspection — An ordinance made in pursuance of a statute authorizing 

. a city to provide for the inspection and sale of milk within its limits, which 

requires that all milk shall come up to a certain standard and authorizing the 

destruction of milk found below that standard, is a valid exercise of the police 

power. Deems vs. Mayor, 80 Md., 164. 

Oleomargarine — Acts Regulating Sale of Oleomargarine Valid — Pierce 
vs. State, 63 Md., 592; McAllister vs. State, 72 Md., 390. 

Validity of Law — The provisions of the oleomargarine law which prohibit 
the keeping, sale or offering for sale of oleomargarine produced by mixing 
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animal and vegetable oils deleterious substances and milk with certain acids 
is valid both as to oleomargarine made in the state and that imported from 
other states and sold or offered for sale in the original package. Fox vs. 
State, 89 Md., 381. 

The statute against the sale of an article made in imitation or semblance of 
natural butter is held not to apply to oleomargaaine shipped into this state 
from others and sold in original packages. Held that it is an article of com- 
merce and that the statute would be a violation of the Federal Constitution 
regarding commerce if it were made to cover such goods, Fox vs. State, 89 
Md., 381. 

Indictment — A violation of the Pub. Gen. Laws, Par. 90, is sufficiently 
charged in an indictment charging the sale of oleomargarine colored so as to 
resemble butter. Rash vs. State, 89 Md., 755. 

Indictment — An indictment need not allege that the oleomargarine was 
fraudulently sold. Fox vs. State, 94 Md. , 143. 

Restaurant Keepeb — The Maryland Code Pub. Gen. Laws, Sec. 91, which 
prescribes that it is an offense for a restaurant keeper to serve oleomargarine 
as food to his boarders is not a violation of the U, S. Con., Par. 2 of Art. 4, 
nor of the 14th Amend, of the Constitution. Handcock vs. State, 89 Md., 724. 

It is no defense in a prosecution for selling oleomargarine to say that it is 
a wholesome article and imported from another state, where it is being sold 
by a restaurant keeper at his tables, as it is not then being served in original 
packages and does not come within the purport of the constitution as to 
selling it in original packages. Handcock vs. State, 89 Md., 725. 

DECISIONS OF THE STJPBEME COTJBT OF MASSACHUSETTS OnJfOOD LAWS.. 

Adulteration — It makes no difference whether the foreign matter used is 
or is not injurious to the health; the addition of pure water is punishable un- 
der the statute. Com. vs. Scheffner, 146 Mass., 512. 

Diseased Meat — The offense of selling consists in the knowledge or the 
intention of the party in selling meat which he knows is unfit for food. Com. 
vs. Boynton, 12 Cush. (Mass.), 499. 

Caterer — Liability — One who holds himself out to the public as a caterer 
is liable to all persons who partake of what he has provided for them, in case 
they suffer from eating unwholesome food so provided. Bishop vs. Weber, 
139 Mass., 411. And it is not necessary to allege payment or special damage. 
Peck vs. Halman, 28 Mass., 484. 

Cream — Held that cream to which boracic acid has been added comes within 
the meaning of the statute against a person possessing with intent to sell 
"milk" to which a foreign substance has been added. The term "milk" is 
held to include cream. Com. vs. Gordon, 159 Mass. , 8. 

Constbuction — Sections 5, 6, 7 and 9, Chap. 57, Pub. Stat, are construed to 
"prohibit the sale, etc., of milk containing *more than 87 per centum of 
watery fluid,' or less than *13 per centum of milk solids,' unless it is sold, 
not as pure milk, but as skimmed milk, and out of a vessel, can, or package 
marked as required by section 7, that, on such a charge, it is immaterial 
what the cause of the excess of watery fluid, or of the deflency of milk 
solids; that the sale, etc., of milk 'to which water or any foreign substance 
has been added, or milk produced from cows fed on the refuse of distilleries, 
or from sick or diseased cows,' is prohibited, whether it is sold as skimmed 
milk or pure milk, and whether it contains more or less than 13 per centum 
of milk solids; and that the sale of skimmed milk as pure milk is prohibited, 
even if it contains more than 13 per centum of milk solids, and it is prohib- 
ited in all cases unless it is sold as skimmed milk and out of a vessel, can or 
package marked as required by section 7." Com. vs. Tobias, 149 Mass., 129. 

Adultebation — In prosecution for selling adulterated milk it is immaterial 
how the quantity of milk solids have been reduced below the required per 
centage. Com. vs. Bowers, 140 Mass., 483. 

Samples and Analysis — Under the law which requires that when a sample 
of milk is taken the analyses of the same shall be sent to the person from 
whom it is taken, the milk inspector told the defendant that he would give 
him the lanalysis of his samples if he wanted them, and told him what the 
analysis of the samples were, and afterwards on defendant's request wrote 
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down the analysis of defendant's samples which were below standard and 
gave them to defendant, and it was held that defendant was sufficiently in- 
formed of the character of his milk. Com. vs, McCance, 176 Mass., 292. 

Obtaining Samples — The statute which gives collectors of samples of milk 
power to enter places where the milk is kept and to take samples for analysis, 
and which requires a sealed sample to be left with the owner, does not apply 
to a case where an inspector buys a sample without discovering that he is an 
inspector, but the defendant may be convicted on the proof by such inspector 
if the milk is below legal standard. Com. vs. Coleman, 157 Mass., 460. 

Duplicate Samples — The statute is merely directory which requires a por- 
tion of a sample of milk taken for inspection to be kept and delivered on re- 
quest to the owner, and is not a condition precedent to the use of the inspec- 
tor's testimony. Com. vs. Holt, 146 Mass., 38. 

Sealing Samples — The statute that requires all samples of milk to be 
sealed is not complied with by putting wax on top of the cork, but must ex- 
tend over the nose of bottle. Com. vs. Lockhardt, 144 Mass., 132. 

Rkjht to Take Samples — The Legislature alone can justify the taking of 
samples of milk. An agent of a milk inspector has no right to take samples 
of milk against the will of the owner when he is not authorized by the in- 
spector. It should be evident that the intention of the Legislature was that 
the inspectors should have the right to delegate their power to other persons 
and not a mere conjecture. Com. vs. Smith, 141 Mass., 135. 

Samples — Under the law which provides that inspectors of milk shall take 
and have analyzed samples of substances supposed to be Imitation butter, it is 
not essential to sustain a prosecution for having in possession with intent to" 
sell a compound in imitation of butter that the inspector save out and seal a 
portion of the sample. Com. vs. Ryberg, 157 Mass., 67. 

Sealed Samples — The statute of 1886 provides that a portion of a sample 
of milk taken from analysis shall, if the person taking the same be so re- 
quested, be sealed and delivered to the owner. This provision impliedly re- 
pealed the former enactment on the subject. Com. vs. Kenneson, 143 Mass.^ 
418. 

Complaints. Right to Make — The act that provides that inspectors of 
milk shall be authorized to institute proceedings against persons manufac- 
turing, selling, or having in his possession with intent to sell, any article in 
imitation of yellow butter produced from pure unadulterated milk or cream 
does not limit such right to such inspectors alone, but complaints filed may 
be made by other parties; and it is held that a complaint filed by the assist- 
ant of the board of agriculture was not bad for want of capacity under the 
act. Com. vs. Mullen, 176 Mass., 132. 

Milk Sale — It is held that where milk is delivered to a purchaser of a, 
meal as a part thereof it is a sale of the milk within the meaning of the 
statute, as though it had been bought and paid for apart from said meal. 
Com. vs. Warren, 160 Mass., 533. 

Bribery of Milk Inspector — An indictment for attempted bribery of a 
milk inspector is sufficient if it sets out all necessary facts relating to his of- 
ficial position even though it does not say that he was an executive officer 
under the statute relating to the bribery of "any executive, legislative or 
judicial officer." The indictment need not aver that the act related to any 
specific matter then pending before the judge. Com. vs. Lapham, 1 56 Mass. 480. 

Averment that Sample was Analyzed — It is sufficient to aver that the 
inspector caused the specimen to be analyzed or otherwise satisfactorily 
tested under the statute which requires inspectors who find milk adulterated 
to take samples thereof and have them analyzed and tested. Com. vs. Lap- 
ham, 156 Mass. 480: 

Proof by Analysis — A certain mode of proof by adulteration does not ex- 
clude other modes which existed before. Com. vs. Spear, 143 Mass. 172. 

Test by Lactometer — In order to show that milk was adulterated when 
the test had been made by the use of a lactometer it is necessary to offer 
evidence as to the character of the instrument. Com. vs. Nicholas, 10 Allen 
[Mass.] 199. 

Competency of Evidence: How Determined — In the absence of statutory 
provisions covering the taking of milk analyzed the rules determining the 
competency of evidence shall be according to the common law. /^he^yidence 



of a person who has analyzed the milk and who is shown to have sufficient 
skill to analyze milk, is admissible. Com. vs. Holt, 146 Mass. 38. 

Certificate — A certificate of analysis of milk by an inspector is admissi- 
ble in evidence, provided the inspector testifies at the trial to the same facts 
as stated in the certificate the admission of the certificate as evidence before 
an inspector testifies is not a ground for a new trial. Com. vs. Waite, 11 Allen 
(Mass.) 264. 

Evidence— The evidence showed that at an early hour in the morning the 
defendant's wagon was upon a public street and that it contained several cans, 
from which a collector of samples in the employ of the milk inspector took a 
sample of milk from a can not marked ^'skimmed milk;" that an analysis of 
the milk so taken showed it to be below the legal standard; such evidence is 
sufficient to show an intent to sell the milk contained in the wagon. Com. 
vs. Smith, 142 Mass. 169. 

Averment of Quality — Where the law requires a record of analysis be 
made and preserved as evidence and a certificate of such analysis sworn in 
by the analyst is made admissible in evidence against a defendent, an aver- 
ment that the analysis showed that the milk was not of standard quality was 
held to be sufficient. Com. vs. Lapham, 156 Mass. 480. 

Evidence — Testimony that the defendant was on a wagon which had a 
license and contained milk cans in one of which was adulterated milk, is com- 
petent evidence to show that he was in possession of adulterated milk with 
intent to sell it. Com. vs. Rowell, 146 Mass. 128. 

Sale — To sustain conviction under the statute of 1886 it is sufficient to show 
that a glass of adulterated milk was sold on the premises. Com. vs. Veith, 
155 Mass. 442; Com. vs. Warren, 160 Mass. 533. 

Milk — Statutes which provide '* whoever sells or keeps or offers for sale 
adulterated milk, or milk to which water or other foreign substance has been 
added" throw the risk upon the seller of knowing that the milk which he 
keeps and offers for sale is pure and unadulterated. Under an indictment 
for a violation of such statutes allegation of proof of criminal intent is un- 
necessary. Com. vs. Farren, 9 Allen (Mass.) 489; Com. vs. Nichols, 10 Allen 
(Mass.) 190; Com. vs. Waite, 11 Allen (Mass.) 264; Com. vs. Smith, 103 Mass. 
444; Com. vs. Warren, 160 Mass. 533; Com. vs. Vieth, 155 Mass. 442; Com. vs.. 
Evans 132 Mass. 11. 

Watered Milk — If it is shown that watered milk was sold as skimmed 
milk it is a good defense to a prosecution for selling adulterated milk. Com. 
vs. Tobias, 141 Mass, 129. 

Skimmed Milk — It is not necessary that the buyer of skimmed milk know 
it to be such, provided the vessel containing it is duly marked. Com. vs. 
Smith, 149 Mass. 9. 

Water Added to Skimmed Milk — It is an offense to sell skimmed milk to 
which water has been added. Com. vs, Wetherbee, 153 Mass. 159. 

Milk. Responsibility for Act of Servant — If a servant, in the course 
of his employment, sell adulterated or inferior milk, or imitation butter, or a 
sale by the master of such adulterated or inferior milk or imitation butter 
made by the servant without his knowledge, the master is criminally liable. 
•Com. vs. Gray, 150 Mass. 327; Com. vs. Warren, 160 Mass. 533; Com. vs. Vieth, 
155 Mass. 442. 

Master's Liability. Milk — Possession of adulterated milk by servant is 
possession by master, and he may be prosecuted for having the same. Com. 
vs. Proctor, 165 Mass. 38. 

Restaurant Keepers. Notice — The law requiring restaurant keepers to 
furnish their guests with notice that oleomargarine or butterine is used in- 
stead of butter is not complied with by hanging up a sign reading "Butter- 
ine used only here," nor by having the words, "Only fine butterine here," 
printed on the bill of fare, if the guest does not read the sign or examine the 
bill of fare. Com. vs. Stewart, 159 Mass. 113. 

Validity (Oleomargarine Law) — The Legislature has power to pass laws 
to regulate the sale of oleomargine. Com. vs. lluntly, 156 Mass. 236. 

License to Sell — Oleomargarine and butterine come within the meaning 
of the statute which provides that persons may carry and expose for sale 
fruits, provisions, etc., without a license. They are held to be provisions. 
•Com, vs. Lutton, 157 Mass. 392. 
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Samples — Where the defendant is charged with exposing for sale oleomar- 
garine in imitation of butter and it is shown that he had oleomargarine in 
imitation of butter in his store, but kept it so it could not be seen by custom- 
ers, it is held that such facts shown are insufficient to support a conviction, 
and that they do not constitute an exposure for sale within the meaning of 
the statute. Com. vs. Byrnes, 158 Mass. 172. 

Samples. Illegal Taking— Even though a sample is taken from the de- 
fendant i.n an illegal manner, it is admissible as evidence in a prosecution for 
exposing for sale oleomargarine in imitation of butter. Com. vs. Byrnes, 
158 Mass. 172. 

Oleomargarine Law (Construction — A statute which provides that on 
"both sides of" a wagon selling oleomargarine there shall be "a placard in 
uncondensed gothic letters, not less than three inches in length 'Licensed to 
sell oleomargarine;' " is not complied with by putting the placard on the in- 
side of a covered vehicle. Com. vs. Crane, 157 Mass. 218. 

Criminal Intention Need Not be shown — It is unnecessary in a prose- 
cution for selling oleomargarine without giving the purchaser express notice 
that it is such, to show a criminal intention. Com. vs. Gray, 150 Mass. 327. 

Label Law — Held not to be a violation of the law, requiring the top and 
bottom of a package in which butterine is sold to be plainly so marked to 
sell from such a package when the cover has been temporarily removed. 
Com. vs. Bean, 140 Mass. 172, 

DECISIONS OF THE SUPREME COURT OF MICHIGAN ON FOOD LAWS. 

Adulteration. Knowledge — Persons making sales of adulterated food 
which is prohibited by statute to be sold do so at their peril. It is within the 
valid exercise of the police power of a state to enforce a penalty for the sale 
of adulterated articles of food or drink, even though the seller has no knowl- 
edge of the adulteration. People vs. Snowberger, 113 Mich. 86. 

Adulterated Jelly — Defendant, being a salesman, was prosecuted for 
selling adulterated jelly under the act of 1895, amended by 1897 and 1899, No. 
117. The evidence showed that he obtained an order for pure fruit jelly, 
which he wrote down as '*pure fruit jelly," and sent it to his house, having 
no further connection with the deal. The house sent adulterated jelly labeled 
**Pure Fruit Jelly." It was held that the defendant could not be convicted of 
selling adulterated jelly. People vs. Skillman, 8 Detroit L. N. (Mich.) 1090. 

Bacon. Liability of Seller — In an action to recover damages for injuries 
arising from eating a piece of spoiled bacon sold by the defendant, it was not 
error not to permit the defendant's employ^ to testify that the bacon was pre- 
pared for sale about the time of the plaintiff's purchase. That is a question 
for the jury whether the plaintiff was guilty of contributory negligence in 
eating the bacon after he smelled peculiar odors arising from it, and whether 
the defendant was so careless in 'Seeing that the bacon sold was fit for food 
that he should be held liable for his own act or those of his servants. Craft 
vs. Parker, Webb & Co., 96 Mich., 245. 

Vinegar. Samples. Knowledge — It is held that a person prosecuted for 
selling vinegar not up to the legal standard is not entitled to have the prose- 
cution give him a sample of the vinegar. He cannot complain that he could 
not get a sample for analysis if he was not stopped from doing so by any per- 
son interested in the prosecution of the suit. Lack of knowledge that the 
vinegar was not up to the standard prescribed is no defense. People vs. Wor- 
den Grocery Co., 118 Mich., 604. 

Vinegar— It is held that the Pub. Acts of 1889, No. 224, which forbid the 
sale of cider vinegar containing less than 1% per centum of cider vinegar- 
solids and prescribing that fermented vinegar shall have, in addition to such 
j)er centum of solids contained in the fruit or grain from which it is made,, 
two and one-half tenths of one per centum ash or minerel matter, are con- 
strued to mean that all fermented vinegar shall be of said standard, whether 
made from grain or fruit. People vs. Worden Grocery Co., 118 Mich., 604. 

Dairy Products— It is held that a statute which has for its aim '*to pre- 
vent deception in the manufacture and sale of dairy products and to preserve 
the public health," which forbids the manufacture and sale of products not 
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made wholly of milk or cream and in semblance of butter, and which provides 
that the state shall purchase the machinery now used in such manufacture 
and that the state auditor shall allow certain sums which shall be judiciously 
decreed as pay for the same, is unconstitutional. N. W. Mfg. Co. vs. Wayne, 
Circuit Judge, 58 Mich., 381. 

Milk. Experts — In an action for damages for the adulteration of milk 
furnished under a contract, where an expert testified as to the results of his- 
analysis of the samples of the milk, the defendant might on cross-examina- 
tion ask for the results of the analysis of other samples furnished by the 
plaintiff. Michigan Condensed Milk Co. vs. Wilcox, 78 Mich., 431. 

Cheese — Under the law which forbids any person from knowingly offering' 
for sale cheese which is labeled falsely, in which knowledge is made an ele- 
ment of the offense, it is held that knowledge need not be proven to sustain a/ 
conviction of a person for selling adulterated food. People vs. Snowberger,. 
113 Mich., 86. 

Coloring Matter — Where the coloring matter used is not deleterious and 
is not used for the purpose of fraud and deception, it does not come under the 
provisions of *'an act to prohibit and prevent adulteration, fraud and decep- 
tion in the manufacture and sale of articles of food and drink." If a manu- 
facturer colors oleomargarine with a harmless substance permitted by the 
statute to be used in coloring natural butter, and the oleomargarine is prop- 
erly labeled, marked and stamped with the name and address of the manu- 
facturer, the seller cannot be criminally prosecuted. Grosvenor vs, Duffey, 
(Mich,) 80 N. W., 19. 

DECISIONS OF THE SUPREME COURT OF MINNESOTA ON FOOD LAWS 

Formula of Food. No Right to Keep Secret — No man has a constitu- 
tional right to keep secret the composition of substances which he sells to 
the public as articles of food. State vs. Aslesen, 50 Minn., 5. 

Baking Powder — A statute which provides that manufacturers of baking 
powder shall put a label on each can stating the different ingredients used in 
its manufacture and composition is not an infringement on private rights 
and is constitutional. State vs. Sherod; State vs. Horrigan; State vs. O'Grady, 
80 Minn., 446. 

Baking Powder — The act of 1889 regarding the adulteration of baking 
powder embraces but one subject and it is therefore constitutional within thie 
meaning of the constitution in regard to acts embracing but one subject in 
their title, etc. 

Alum baking powder must be marked as required by law so as to give the 
pubHc full notice of what they are buying; and sections 1 and 2 of the statute 
requiring alum baking powder to be so marked are constitutional. Stolz vs. 
Thompson, 44 Minn., 271. 

Lard — It is required that the seller of any article substituted or designed 
to take the place of lard shall, by label or card, inform the purchaser of the 
nature and ingredients of the article which he offers for sale. State vs. As- 
lesen, 50 Minn., 5. ^ 

Lard Labeling — A statute reqturing the sellers of lard substitute to in- 
form the purchaser of the fact by labeling the article with a quantitative 
analysis of the ingredients does not deprive the seller of his property without 
due process of law, but is a valid exercise of the police power. State vs. 
Aslesen, 50 Minn., 5. 

Cottolene — Under a law which provides that all substitutes or imitations 
of lard must be marked ''Lard Substitute" and providing that the act does not 
apply to cottolene when it is not manufactured in imitation of lard, and is 
plainly marked * 'cottolene," it has been held that such act forbids the sale of 
cottolene manufactured to resemble lard, unless the package is marked "Lard 
Substitute"; and that evidence, that the defendant sold cottolene resembling 
lard without being marked "Lard Substitute" is sufficient to sustain a con- 
viction. State vs. Hansen (Minn), 54 L. R. A., 468. 

Adxtlterated Milk — A statute prohibiting the sale of cream that contains 
less than 20 per cent of milk fats is a valid exercise of the police power. 
State vs. Crescent Creamery Co., 83 Minn., 284. 
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Milk License — The laws of 1895 which authorizes a city to provide for the 
regnlation of the sale of milk and licenses therefor within its limits, give a 
city power to require that the applicant for a license consent that the dairy 
herd from which he obtains milk maybe inspected by the health commis- 
sioner, although the cows are outside the city limits. 

An ordinance providing that before the license is granted the animals from 
which the applicant obtains his milk shall be subject to the tuberculin test 
is not unreasonable. State vs. Nelson, 66 Minn., 166. 

Oleomargarine — The law of 1885, chap. 149, par. 4, is constitutional and 
within the police power of the state and the same is good as to its title within 
the meaning of sec. 27, art. 4 of the constitution. Butler vs. Chambers, 36 
Minn, 69. 

A statute intended to restrain or suppress the manufacture and sale of oleo- 
margarine and similar compositions, is a legitimate exercise of the police 
power of the state. Butler vs. Chambers, 36 Minn., 69. 

Public Market — An ordinance which requires that all dealers in order to 
sell within the city limits in any other place than in the public market must 
have a license i^ valiH. State vs. McMahon, 62 Minn., 110. 

DECISIONS OF THE SUPRE3IE COURT OF MISSOURI ON FOOD LAWS. 

Unwh()Lp:s()me Food — The wilful exposure of unwholesome provision for 
sale in a public open market is a punishable offense. State vs. Snyder, 44 
Mo. App. 429 

Unwholesome Provisions. Exposure — It is a criminal offense to expose 
unwholesome provisions for sale as food unless the fact that they are un- 
wholesome is not known to the person who so exposes them. State vs. Sny- 
der, 44 Mo. 429. 

Deceitful Nature of Article — It is immaterial whether the article can 
be easily detected or not, or whether it is apt to deceive. State vs. Adding- 
ton, 77 Mo. 110. 

♦Alum Baking Powder. Constitutionality — An act which makes it 
*' unlawful for any person or corporation doing business in this State, to 
manufa<5ture, sell or offer to sell any article, compound," etc., "for the pur- 
pose of being used in the preparation of food in which * » * there is any 
arsenic, Icaloihel, bismuth, ammonia or aluln" is not constitutional. And 
the fact that the baking powder which it suppresses has been long in public 
use and there is an open question as to its injuriousness to public health 
makes no difference. State vs. Layton, 160 Mo. 474. 

Baking Pc^wder — The act of May 11, 1899, regarding the sale of alum 
baking powder is within the police power and it is held that alum baking 
powder is not so universally and widely recognized as wholesome and innocu- 
ous that a court will take judicial notice of the fact that it is so wholesome 
and innocuous. State vs. Lyton, 160 Mo. 474. 

Liquors — The revised statute of 1899, section 3887, makes the adulteration 
of liquor a felony, and the revised statute of 1899, section 3890, makes it un- 
lawful to sell liquor without taking an oath and giving a bond not to adulter- 
ate it. Held " that it is an offense to either sell liquor without a bond or sell 
adulterated liquor under this act." State vs. Crowley, 37 Mo. 399. 

Liquor — Under a statute allowing druggists and physicians to mix and 
adulterate liquors for medical or mechanical purposes it is necessary that 
they comply with the staute that requires that persons selling alcoholic 
liquors or dealing in them must take an oath against adulteration. State vs. 
Ferguson, 72 Mo. 297. 

Liquors — The law which prohibits the manufacture of beer or malt liquors 
from *'any substance, material, or chemical, other than pure hops, or pure 
extract of hops, or pure barley, malt or wholesome yeast, or rice" is held to 
be accurate enough even though it does not name water as proper material 
to be used. State vs. Bixman, 162 Mo. 1. 

Milk — It is a valid exercise of the police power to prohibit the sale of milk 
•containing less than 12 per cent of milk solids. Kansas City vs. Cook, 38 Mo. 
App. 660. 

*On Dec. 23, 1902. the U. S. Supreme Court dismissed the writ of error injhis case on the 
ground that no Federal question had been raised in the trial couif 
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Imitation Butter — Section 2, Laws of 1895, p. 26, prohibits the manufacture 
or sale of imitation butter. It is immaterial in a prosecution under the act 
that another section of the same act providing for the punishment of any- 
subsequent offense as far as the guilty defendant is concerned is unconstitu- 
tional. The provisions of the act with regard to the first and subsequent 
offenses are not inseparable. A person convicted of selling substitutes for 
butter colored yellow under section 2 can not avail himself of a plea that sec- 
tion 5 regarding imitation butter and requiring it to be marked in a manner 
therein prescribed is unconstitutional. State vs. Bockstruck, 136 Mo. 335. 

It is within the police power of the State to prohibit the manufacture and 
sale of imitation butter. Id. 

Section 8, Laws of 1895, p 26, regarding imitation butter, does not contra- 
vene section 53 of article 4 of the constitution regarding the "changing of 
rules of evidence in any judicial proceeding or inquiry before courts" because 
it provides that a person having in his possession or control any imitation 
butter shall be held to have it so with intent to commit a public offense. Id. 

Section 2 of this act is held to embrace section 5 which requires imitation 
butter to be marked in a certain manner therein prescribed. Id. 

Imitation. Butter Validity of Statute — The unconstitutionality of 
one provision of an act that fines imposed thereby shall be paid into the state 
treasury instead of the school fund does not render unconstitutional the pro- 
visions imposing the fine for the manufacture, sale, keeping for sale, and 
fraudulent use of imitation butter. State vs. Newell, 140 Mo., 282. 

Oleomargarine Statutes — A statute which absolutely prohibits the man- 
ufacture or sale of any compound designed as a substitute for butter, how- 
ever wholesome, valuable or cheaper, and however openly and fairly the 
character of the substance may be avowed and published, is constitutional. 
State vs. Addington, 77 Mo., 110; 12 Mo. App., 217. 

Oleomargarine — It is within the police power of the State to prohibit the 
sale of any imitation of butter or cheese. State vs. Addington, 77 Mo., 110; 
12 Mo. App. 214. 

Oleomargarine — When the statute prescribes that nothing therein shall 
be construed to prohibit the use of salt rennet, or harmless coloring matter 
for coloring substitutes for butter manufactured for sale or export outside 
the State, an information which charges the defendant with selling a combina- 
tion of animal fat with butter which resembles genuine butter, and is colored 
yellow by combining it with some foreign coloring matter, need not negative 
the exception in the statute. State vs. Stocker, 80 Mo. App. 354. 

Under the statute of March 24, 1881, regarding the manufacture and sale 
of oleaginous substances for food it is held that an intention to deceive is not an 
essentisil element of the offense, but that the act prohibits the manufacture 
or sale of the articles mentioned without regard to intention to commit the 
offense. State vs. Addington, 77 Mo. 110. 

supreme court decisions of NEBRASKA ON FOOD LAWS. 

Deputy Food Commissioner — Under the laws of this state which provide 
that the Governor shall be the food commissioner and shall appoint a deputy 
food commissioner, who shall make an annual report to the governor and 
give a bond for the faithful performance of his duties as such deputy food 
commissioner, it is held that such deputy is a state officer, and not a mere 
employ^ of the state. State vs. Cornell, 60 Neb. , 276. 

Liquors — Under a statute forbidding the sale or gift of adultereted liquors 
an applicant who has sold adulterated liquor within a year is not entitled to a 
license. Livingston vs. Corey, 33 Neb., 366. 

DECISIONS OF THE SUPREME COURT OF NEW HAMPSHIRE ON FOOD LAWS. 

Adulteration — The Legislature having power to fix a standard, it must 
judge whether or not milk below that standard is wholesome, so that the 
court cannot take judicial notice whether milk below that standard is or is 
not dangerous to the public health. State vs. Campbell, 64 N. Y., 404. 

Object— Statutes which prevent the sale of adulterated provisions are made 
in order to protect the public health. 64 N. H., State vs. Marshallr-.^ t 
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Milk — In a prosecution under the laws regulating the t^e and inspection, 
of milk, evidence that the defendant's cows were properly fed, but which, 
evidence is offered for the purpose of discrediting" the analysis of the milk put 
in by the state, is properly rejected. State vs. Campbell, 64 N. H., 402. 

The state may authorize the analysis of milk claimed to be adulterated, 
and allow the giving of evidence of such an analysis even though in the 
meantime the milk has been destroyed. 

The Legislature may fix an arbitrary standard below which milk cannot 
fall; and evidence that milk below that standard when given by the cows is- 
not a defense. State vs. Campbell, 64 N. H., 402. 

Oleomargarine— Notice — It is a legitimate exercise of the police power of 
a state to require that oleomargarine shall not be furnished to a guest with- 
out his knowledge, as it is an act for the protection of the public health and 
to prevent fraud and deception on the same in buying an article of general 
consumption. State vs. Ball, 70 N. H., 40. 

Oleomargarine — It is no defense to the action to show that defendant who- 
furnished oleomargarine to a guest in a hotel without first notifying such 
guest that it was oleomargarine did not know or have reason to know that it 
was oleomargarine. State vs. Ryan, 70 N. H,, 196. 

decisions of the supreme court op new jersey on food laws. 

Milk — It is not necessary to sustain a prosecution under an act to prevent 
the adulteration of milk to show the particular manner in which an analysis 
of the milk was conducted; but it is necessary to allege and prove that the 
milk consisted of more than 88 per cent of watery fluids and less than 12 per 
cent of milk solids. Vandegrift vs. Niehla, (N. J. 1901) 49 A. 16. 

It is not necessary to show that the defendant knew that the milk was be- 
low the legal standard. The Legislature has power to pass laws, the viola- 
tion of which may be punished without regard to motive or knowledge on the 
part of the violator, and therefore courts cannot require proof of such knowl- 
edge. Id, 

The official character of a chemist who made the analysis of a sample may 
be prima fade, established by his testimony, that he was duly appointed for 
the purpose of making analysis. Id, 

Oleomargarine — In an indictment under an act forbidding the sale of 
oleomargarine or other imitations of butter, unless express notice be given to> 
purchaser, it is not necessary to show criminal intent. State vs. Newton, 50 
N. J. L. 549. 

Oleomargarine — The supplemental act of March 25, 1895, regarding- oleo- 
margarine, does not abrogate the provisions of the original act. It only ap- 
plies where the substance is manufactured and sold artificially colored in imi- 
tation of yellow butter, while the presence of such coloring is not contem- 
plated by the original act. McGuire vs. Doscher, 65 N. J. L. 139. 

decisions of the supreme court of new YORK ON FOOD LAWS 

Adulteration is the corruption by mixture with some foreign substance or 
with what is less valuable. People vs. West, 44 Hun. (N. Y.) 162. 

Butter — Held that a grocery man who sold an article representing it to be 
butter, which contained a fourth part foreign matter, is guilty of a violation 
of the act which prohibits the sale of any substance not butter as butter. 
People vs. Mahaney, 41 Hun. (N. Y.) 26. 

Unwholesome Food — It is just as much of an offense to sell unwholesome 
beef to a wholesale merchant as it is to sell it direct to the consumer. Peo- 
ple vs. Parker, 38 N. Y. 35. 

Unwholesome Meat — It is not necessary to show in indictment for selling 
unwholesome meat that sickness resulted from eating it. Dealers have na 
right to continue selling unwholesome food until some one is made sick by 
its use. Goodrich vs. People, 19 N. Y. 577. 

Coffee. Coloring — Under the laws of 1893 the sale of colored coffee is not 
illegal unless the process of coloring has injured the coffee, or the coloring 
conceals some damage to it, or it makes the coffee appear better and of a. 
greater value than it really is. Crossman vs. Lurman, 54 N. Y. Sjipp. 72. 
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Lemonade — A mixture know as "Eiffel Tower Lemonade'* was found to- 
consist of 48 per cent sugar, 35 per cent tartaric acid, 12 per cent citric acid 
and 5 per cent oil of lemon. There were pictures of lemons pasted on each 
box, and also a statement that 38,000,000 lemons had been used the last year in 
making the "Eiffel Tower Lemonade.*' The statement also went on to say that 
the "Eiffel Tower Lemonade" was manufactured in the orchard where the 
lemons were grown by concentrating the lemons in said orchard. In the trial 
the defendant testified that 52,000,000 lemons had been used in the last year 
in making "Eiffel Tower Lemonade,** and that the oil of lemon used was 
made from the lemon rind. It was held that under the law against the sale of 
adulterated beverages and the sale of an inferior substance under the name 
of or as an imitation of another substance of greater value, a verdict finding- 
the defendant guilty of selling an inferior article as lemonade should be sus- 
tained, as tartaric acid is cheaper considerably than lemon juice. People vs. 
Park 69 N. N. S. 1120; 60 App. Div. 255. 

Canned Peas — Under an indictment for selling canned peas containing cop- 
per, it is necessary in order to sustain a conviction to show that the peas sold 
contained poison, and that the copper contained in the peas was poison. Peo- 
ple vs. Bischoff, 14 N. Y. State Rep. 581. 

Tea — The possession of adulterated tea for the purpose of selling the same 
to the general public constitute a nuisance. Health Department vs. Purdon, 
99 N. Y. 237. 

Vinegak— The act forbidding the manufacture and sale of vinegar contain- 
ing artificial matter is constitutional as a police regulation. People vs. Girard,. 
145 N. Y. 105. 

Vinegar Analysis — It is held that an action under the laws of 1893 to 
recover a penalty for selling adulterated cider vinegar, the evidence of a 
chemist to whom a sample has been submitted that the cider vinegar con- 
tained less than 2 per cent of cider vinegar solids is insufficient. In order to- 
recover the mode of analysis must be shown. 51 N. Y. Supp. People vs. 
Braested. 

Vinegar Instructions — Laws of 1893, chap. 338, par. 10, amended by laws- 
of 1890, chap. 308. A party guilty of an illegal sale of adulterated vinegar- 
under the laws against the sale thereof, which provide among other things 
that on an action of the Supreme Court for the violation of any of the pro- 
visions of the said laws an application may be made to the "court or any jus- 
tice thereof, that an injunction issue to restrain the defendant from further 
violating said act;'* could not be enjoined by the county court by an injunc- 
tion, in such an action in the Supreme Court. People vs. Hintholz, 74 N. Y. St. 
241. 

If the affidavits for an injuction against the sale of adulterated vinegar do- 
not show the statutory elements of the offense the injunction should be 
vacated. Id. 

Milk. Board of Health— Under the law which authorizes local boards 
of health to make such regtilations for the general health as they may deem 
necessary a requirement that vendors of milk in the city shall register each 
year before receiving a license to sell milk is held to be valid. City of" 
Gloversville vs. Enos, 72 N. Y. St. 398. 

An honorably discharged soldier, although authorized to sell goods and 
procure a license without cost, must register before receiving a license to« 
vend milk. Id. 

Milk — Under an indictment for selling adulterated milk it is not necessary 
to show criminal intent. Guilty knowledge is not an essential element of the- 
offense. People vs. Shaeffer, 41 Hun. (N. Y.) 23; People vs. Cipperly, 101 N. 
Y. 634; People vs. Kibler, 106 N. Y. 321; People vs. Eddy, 12 N. Y. Supp. 628. 

Adulterated Milk. Indictment — It is not necessary to allege in an in- 
dictment for selling adulterated milk to a cheese factory that the factory was* 
a "full cream** factory, under a statute that provided that no person shall 
supply to "any cheese factory, any impure or adulterated milk, or milk from-, 
which any of the cream has been taken, except pure milk to skim cheese fac- 
tories.'* People vs. Specs, 46 N. Y. Supp. 995. 
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Milk — To sustain a conviction under the laws of 1862 it is not sufficient to 
charge that the defendant had adulterated milk, but it must be proved that 
the milk was adulterated for the purpose of selling or exchanging it. People 
vs. Faurback, 5 Park Cr. Rep. (N. Y.) 311. 

Milk — The keeping and offering for sale of adulterated milk is a violation 
of the sanitary code. People vs. Justices, 7 Hun. (N. Y.) 214. 

To bring into the city impure and adulterated milk for sale is an offense. 
Polinsky vs. People, 73 N. Y. 65. 

Samples — Under an indictment for selling adulterated milk to a cheese 
factory evidence is admissible to show that the milk has not been watered or 
skimmed, and that a sample drawn from the lower part of a can is not a fair 
test of the quality of the milk. People vs. Hodnett, 22 N. Y, Supp. 809. 

Analysis —Evidence of a test of milk which is charged to have been adul- 
terated, even though made nearly a year after the sale of the milk, is admissi- 
ble against the person charged with the adulteration. Stearns vs. Ingraham, 
1 Thomp. & C. (N. Y.) 218. 

Milk. Evidence — Evidence is admissible, upon a trial for selling adulter- 
ated milk, which tends to show that there was no physical interference with 
the milk after it was drawn from the animal. People vs. Salisbury, 37 N. Y. 
Supp. 420. 

Milk — In a case where it is shown that the milk had stood in a can over 
night and tasted bad when sample was taken, and that a sample was taken 
from it and put into two bottles after it had been stirred up, one taken by 
the state and the other bottle by the defendant, the state samples showing a 
per centage of 2.61 butter fats by a chemical test, and the defendant's sam- 
ple showing a percentage of 3.22 butter fats by the Babcock test, it is held 
that such facts will support a verdict for the defendant where the instruction 
was that if the milk tested by the state was a fair sample of ail the milk in 
the can then defendant had sold adulterated milk and must be fined. People 
vs. Rickard, 63 N. Y. S. 165. 

Impure Milk — Mere possession of impure milk in a milk wagon while milk 
is not being delivered or sold to customers is not a violation of the laws of 
1893. People vs. Kelline, 50 N. Y. Supp. 653. 

Skimmed Milk — Where evidence does not show whether the milk taken for 
analysis was taken from a vessel containing skim milk or from one contain- 
ing pure milk a conviction can not be sustained. People vs. Thompson, 14 
N. Y. Supp. 819. 

A law which provides that no person or persons shall sell, buy or bring to 
be manuf acitured to any butter or cheese factory, any milk diluted with 
water, or any unclean, impure, unhealthy, adulterated, or unwholesome milk, 
does not make it criminal for the owner of a cheese factory supplied with 
milk exclusively by himself to furnish milk diluted with water. People vs. 
West, 106 N. Y. 293. 

Name on Milk Cans — It is unlawful for any person without the consent of 
the owner to use or to sell any milk cans beaaring the name or initials of the 
owner. Bell vs. Gaynor, 36 N. Y. Supp. 122. 

Cream — Where the defendant was a dealer in milk and cream and samples 
were taken from a man in his employ at an early hour in the morning while 
said employ^ was driving a. wagon through the street, a number of which 
corresponded with defendant's license to sell milk, it was held that the de- 
fendant was offering the cream for sale under the evidence submitted. Peo- 
ple vs. Hills, 72 N. Y. St. 340, 64 App. Div. 584. 

Cows — Running Sores — It is a matter of common knowledge that a cow 
that has a running sore is unfit for food. Goodrich vs. People, 19 N. Y. 594. 

Oleomargarine— Under the laws of 1893, chap. 338, par. 36, amended by the 
laws of 1897, chap. 768, prohibiting the sale of oleomargarine as butter, the 
inspector testified that he examined defendant's stock and that the defendant 
said that he had been selling a substance which had been found on analysis 
to be oleomargarine, for butter, and that it was sold as butter. Held, that 
the jury should be instructed that if they did not believe the defendant made 
the said admission they should not find him guilty on that evidence alone. 
People vs. Bremer, 74 N. Y. St., 570. 
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It is not material who should determine the amount of the forfeiture, but 
the minimum fine can be at least recovered. Id. 

Olemabgarine Laws— The state has power to regulate the sale. People 
vs. Arensburg, 103 N. Y., 388. 

Oleomargarine — The intention to sell as butter articles manufactured by 
mixing animal or vegetable oils with natural milk or cream must be shown 
in order ^to convict one of a violation of the statute prohibiting such sale. 
People vs. Dold, 63 Hun (N. Y), 583. 

Oleaginous Substances — It is unlawful to manufacture or sell products 
made from vegetable oils or animal fats or oils, which are designed to take 
the place of butter or cheese. It is not necessary to prove the act beyond a 
reasonable doubt; preponderance of evidence is sufficient. People vs. Briggs, 
114 N. Y., 56. 

Butter. Intent and Color — In a prosecution under a law preventing the 
imitation of the color of natural butter, the intent need not be shown, be- 
cause it is immaterial. People vs. Hellman, 68 N. Y. S., 66; 15 N. Y. Cr. R., 
394. 

Imitation Butter — Restaurant keepers may be prosecuted under an act 
which provides that substances in imitation of natural butter shall not be 
served to customers, if they use for cooking purposes imitations of natural 
butter manufactured outside of the state; 38 N. Y., Supp. 635. 

Oleomargarine. Judicial Notice— Courts will not take judicial notice of 
the natural appearance of oleomargarine. People vs. Meyer, 60 N. Y. St., 415. 

Preservatives — It is held that a law prohibiting the sale of butter contain- 
ing any preservative except salt, or of cheese containing any preservative ex- 
cept spirituous liquors, or of condensed milk containing any preservatives 
except sugar; and prohibiting the sale of preservatives to be so used, is void 
as being in restraint of a person's liberty to sell articles of commerce. People 
vs. Biesecker, 68 N. Y. S. 1067, 68 App. Div, 391. 

The law prohibiting the sale of butter or dairy products containing preser- 
vatives, except in certain cases, is not a mere health regulation. Id. 

Recovery of Penalty. Action — Under par. 37 of the agriculture law the 
penalty should be recovered by a civil and not by a criminal suit. People vs. 
Bremer, 74 N. Y. St. 570, 69 App. Div. 14. 

Slaughter Houses — A statute providing that a repeal of a statute shall not 
effect a penalty arising before the' repeal takes effect is applicable to future 
legislation, and a defendant liable to a penalty under the laws of 1898 regard- 
ing the slaughter of calves not in a condition for food is held liable for the 
penalty, even though the statute under which he is prosecuted was repealed 
in 1901, before the prosecution was commenced. People vs. Jackson, 73 N. Y. 
St., 461. 

DECISIONS OF THE SUPREME COURT OF NORTH CAROLINA ON FOOD LAWS. 

Unwholesome Food — In this state it is held to be a misdemeanor for a per- 
son knowingly to sell unwholesome food. State vs. Norton, 1 Ired. (N. Car.), 
40; State vs. Smith, 3 Hawks (N. Car.), 378. 

DECISIONS OF THE SUPREME COURT OF OHIO ON PURE FOOD LAWS. 

Food. Prosecuticn — It is not necessary to show in a prosecution for sell- 
ing adulterated food condemned by the pure food laws that the article sold 
contains a sufficient amount of injurious substance to be detrimental to health 
if the substance is such that its continuous use in the food would have such 
effect. State vs. Hutchinson, 55 Ohio State, 537. 

Delivery of Adulterated Goods — The statute is not violated until the 
goods are paid for, even if the seller intends to sell the goods and they are 
delivered. Hieder vs. State (C. P.), 4 Ohio Dec, 227. 

Adulterated Food It is held in this state that the manager of a mercan- 
tile corporation can be fined under the statute prohibiting the sale of adulter- 
ated food or drugs, for the sale of adulterated articles by the agent of a cor- 
poration if the sale was within the scope of his authority. Meyer vs. State, 
54 Ohio St., 342. 
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The act of 1884 prohibits the sale of any article of food or drug which is 
:Adulterated, and it is no defense to a prosecution under it to prove that the 
-defendant was ignorant of the adulteration of the article sold or offered for 
^ale. State vs. Kelly, 54 Ohio St., 166. 

Power of Daiby and Food Commissioners — When they are authorized to 
-enforce each and every law against the adulteration of food they have power 
to point out such matters as may be necessary to inform dealers that certain 
vinegar was manufactured and sold contrary to and in violation of the law, 
and the persons dealing therein shall be punished according to law. Williams 
vs. McNeal, 7 Ohio Cir. Ct. Rep., 380. 

Dairy and Food Commissioners. Power — In order to employ a counsel and 
fix their fees dairy and food commissioners must, upon the recommendation of 
the Attorney General, receive written consent from the Governor and Auditor 
of the State. State, Eenner vs. Guilbert, 58 Ohio State, 637. 

Food Inspector — A food inspector cannot compel by injunction a manufac- 
turer to sell an article of food or drink to make an analysis under the statute; 
the remedy is by prosecution under the succeeding section. State vs. Capital 
City Dairy Co., 62 Ohio St., 123. 

Intention of Legislature— The legislature, in passing laws prohibiting 
the sale of unsound and diseased meat and provisions, intended them as a 
means of protecting the public health. 39 Ohio St,, 236. 

Adulteration. Affidavit — An affidavit charging the adulteration of food 
and drugs need not charge that the adulterated article was sold to be used as 
food. State vs. Kelly, 54 Ohio St., 166. 

Knowledge Not Essential — Bissman vs. State, 9 Ohio C. C, 714. 

Butter — It is held to be within the power of the legislature to enact laws 
prohibiting the sale of any substance having the semblance of butter or 
cheese which is not made wholly from pure milk or cream, unless each pack- 
age shall be plainly stamped upon it the name of every article used in the 
composition of such substance, and that it is not a defense to show that they 
were patented under an indictment for selling impure provisions. Palmer vs* 
State, 39 Ohio St., 236. 

Chicory — It is an offense against the pure food laws of the state to offer 
liquid chicory and coffee as ''liquid coffee" as an article of food. State vs. 
Dreher, 55 Ohio St., 115. 

Compounds. Cocoa — The manufacture of a simple article of food from a 
natural product by abstraction which removes a valuable part does not make 
it a mixture or compound within the exception in the statute of ths state re- 
lating to the adulteration of foods, of mixtures, or of compounds, recognized 
-as ordinary articles of food. Rose vs. State, 1 Ohio C. D., 72. 

Held that the extraction of the greater part of the oil from the cocoa bean, 
and selling the product as breakfast cocoa, is not an adulteration. Rose vs. 
State, 11 Ohio C. C, 87. 

Dairy Products— The act regulating the sale of dairy products and to 
prevent fraud on the public and to preserve the health of the same is held to 
be constitutional. Holtgreive vs. State, 7 Ohio N. P. 389. 

Milk — An act prohibiting the adulteration of milk and requiring that each 
manufacturer shall post a copy of it in the receiving room of his factory is 
directory only and a failure to do so will not excuse one guilty of selling 
adulterated milk to the factory contrary to the provisions of the act. Bain- 
bridge vs. State, 30 Ohio St. 265. 

Milk — On prosecution fpr knowingly delivering skimmed milk to a cheese 
factory, with intent to defraud, evidence, tending to show guilty knowledge, 
-of similar transactions of the same kind other than that relied upon for con- 
viction is admissible. Bainbridge vs. State, 30 Ohio St. 265. 

Demand of Samples — An affidavit stating that a person refused to furnish 
to persons interested a sample of food for analysis that he offered for sale, is 
bad because it does not state that the sample was demanded. Margolins vs. 
State, 1 Ohio N. P. 264. 

Duplicate Samples — It is held that the defendant is. not entitled to a 
: sample of the article in possession of the state on which it bases its prosecu- 
tion, unless the defendant can show that he cannot make a defense as to the 
ingredients of said article unless he obtains said sample. State vs. Brecken- 
ridge, 7 Ohio N. P. 663. 
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Analysis of Duplicate Samples — It is discretionary with the Court to 
;permit an expert to examine the article on behalf of the defendant. 

When an analysis of an article in possession of the state in a prosecution 
is made on behalf of defendant, such an analysis must be made by an expert 
appointed by the Court, and the expert who made the analysis for the state 
must be present thereat. 

The Court may appoint any expert it chooses, and need not appoint one 
suggested by the defendant. State vs. Breckenridge, 7 Ohio N. P. 663. 

Master's Liability. Milk Adulteration — A master is liable for the act 
•of his servant who, when sent with milk to a cheese factory, puts foul water 
into it, for all the damages sustained by the owner of the factory, who re- 
ceives and pays for the milk. Stranahah Bros. vs. Coith, 55 Ohio St. 398. 

Principal's Liability — A general manager who sells adulterated food 
through traveling salesmen may be prosecuted in any county where such a 
sale is made. Bissman vs. State, 9 Ohio C. C. 714. 

Liquors — If beer contains salicylic acid without a label on the package to 
the effect that it contains such substance, and the same is found to be poison- 
ous or deleterious to health by its constant use. it is an offense against the 
pure food laws under the definition of "Adulteration." 

It is held that whiskey is a drug under the adulteration clause. 

It is an offense to adulterate whiskey under the laws providing against the 
.^adulteration of foods and drugs, even though it be sold as a beverage or com- 
modity. State vs. Hutchinson, 56 Ohio 82; 55 Ohio St. 573. 

Whiskey — On a prosecution for the sale of whiskey, not up to the standard 
•of quality and purity required, it is immaterial that the sale is made by the 
saloon keeper and for use as a beverage. State vs. Hutchinson, 56 Ohio St. 82. 

Mustard — A justice has discretionary power in a prosecution for the sale 
of adulterated mustard to request the state to permit an analysis of some of 
the mustard to be made that the case may be better decided, unless it appears 
that the article would be impaired or destroyed for evidential purposes on 
the part of the state if the order were complied with. The analysis should be 
made by an expert appointed by the justice, in the presence of the plaintiff's 
representative and a state expert, and an officer of the court to direct the 
same. Breckenridge vs. State, (C. P.), 3 Ohio N. P. 313; 4 Ohio Dec. 289. 

Wine — To sustain a conviction for selling adulterated wine it is not neces- 
sary to prove that the seller knew the wine to be adulterated. Altschul vs. 
State, 8 Ohio Cir. Ct. Rep. 214. 

WiNB — It is not necessary to show that acid in wine is injurious to health 
in order to sustain a prosecution under the law against the adulteration of 
food and drinks, and the putting of each acid in the wine is an adulteration 
whether the acid be injurious to health or otherwise. State vs. Hayes, 7 
Ohio N. P. 624. 

Wine — Held that the agent of a principal who is a non-resident is liable 
under the statute for the sale of adulterated wine if he only sends in an order 
to the principal to ship the goods to the buyer. Meyer vs. State, 54 Ohio St, 
242. 

Vinegar — Held that it is against the statute prohibiting the sale or having 
in possession with intent to sell any vinegar containing artificial coloring 
matter, to color it in the process of manufacturing it by passing the low wine 
or alcohol through roasted malt, giving it a malt flavor and smell, and that 
the same constitutes artificial coloring matter. Weller vs. State (C. C.) 3 Ohio 
Dec. 695. 

Vinegar — ^It comes within the police power to prohibit the adulteration 
and artificial coloring of vinegar. Weller •vs. State, 85 Ohio L. 259. 

Oleomargarine Laws — It is within the scope of the legislature to regulate 
the sale. Bainbridge vs. State, 30 Ohio St. 264. 

Oleomargarine. Definition — The definition of oleomargarine as any 
substance not pure butter of not less than 80 per cent of butter fats, which is 
made as a substitute for, in imitation of, or to be used as butter, does not 
cover an article of pure butter made from the cream and milk of cows, with- 
out foreign substance of any kind, but which according to a chemical analy- 
sis contains less than 80 per cent of butter fat. Ransick vs. State, 15 Ohio 
C. C. 371. 



Digitized by VjOOQLC 



4« 

OiiEOMABGAKiNE — Acts which prevent the manufacture or sale of any ar- 
ticle in imitation of butter or cheese do not violate the rights of patentees. 
39 Ohio St. 236, Palmer vs. State; 48 Amef. Rep. 429. 

Oleomargakine — A law against the manufacture and sale of oleomargarine 
in this state which contains any coloring matter does not deprive a corpora- 
tion engaged in its manufacture of its property without the process of law, 
even though the statute authorizes coloring matter to be used in the butter. 
State vs. Capitol City Dairy Co., 62 Ohio St. 350, 22 S. Ct. 120. 

Coloring Matter — A justice of the peace has jurisdiction over the offense 
of introducing coloring matter into oleomargarine. State vs. Ruedy, 59 Ohio 
St. 24. 

Oleomargarine and Butter — Butter made from pure milk, though it be 
deficient in butter fats, is not intended to come under the provisions of the 
act of May 16, 1894, regarding oleomargarine, and defining it to be a sub- 
stance not pure butter and containing less than 80 per cent butter fats. State 
vs. Ransick, 62 Ohio St. 283. 

Oleomargarine —A juror is entitled to his fees as provided by the Rev. 
Statutes, Sec. 5182, to be paid by the treasurer on warrant of the auditor in 
a prosecution for a violation of the law against selling oleomargarine without 
displaying a placard that it is kept for sale. State, Ward vs. Akins, 18 Ohio- 
C. C. 19. 

DECISIONS OF THE SUPREME COURT OF OREGON ON FOOD LAWS. 

Oleomargarine — An act which prohibits the sale of oleomargarine without 
having it stamped is valid. State vs. Dunbar, 13 Or. 591. 

Oleomargarine — An intent to sell, in the absence of rebutting evidence, 
may be inferred from the fact of exposing oleomargarine not labeled as such 
upon the shelves or counters with other pure butter. State vs. Dunbar, la 
Or. 591. 

decisions of the supreme court of PENNSYLVANIA ON FOOD LAWS. 

Adulteration is "to corrupt, debase or make impure by the admixture of 
baser materials." Com. vs. Hough, 1 Pa. Dist. Rep., 51. 

Impure Food and Drink — Under the law which makes it criminal to sell 
impure food or drink, an indictment cannot be had for selling milk to which 
water is added. Com. vs. Darlington, 9 Pa. Dist. R. , 700. 

It is not a defense that the defendant sold the milk as condensed milk. 
Same. 

Imitation Articles — It is unlawful to sell an article of food which is an 
imitation of and sold under the name of another article contrary to the stat- 
ute in such case provided, even though the imitation article is not adulterated 
nor injurious to health. Com. vs. Kolb, 13 Pa, Super. Ct., 347. 

Cheese — Dealers must comply with the statute which requires that all 
cheese shall be branded with the name and address of the manufacturer and 
the kind of cheese it is, and that the lettering must be the required size, un- 
less the cheese is not large enough, in which case the writing must be plain 
and clear. 6 Pa. Dist, Rep., 689. 

Cheese — A dealer in cheese manufactured out of the state may, under the 
act of 1897, brand the same with his name as dealer and his address and place 
of business, in view of the impossibility of always ascertaining the manufac- 
turer's name and address. Cheese Law (Attorney General), 20 Pa. Co. Ct., 61. 

Chicory— Coffee adulterated by the addition of chicory, wheat, rye or peas 
is not an ordinary article of food within the meaning of the statute ag'ainst 
the adulteration of food or mixtures of compounds recognized as ordinary ar- 
ticles of food. In re Stephens and Wilder, 5 Pa. Dist. Rep., 104. 

Liquors — Where liquors are impure or have been adulterated or their value 
impaired in the least, no recovery can be had for the sale of the same. Clo- 
hessy vs. Roedelheim, 99 Pa. St. , 56. 

Milk. Prosecutions — Prosecutions for the violation of the act of 1878 pro- 
hibiting adulteration of milk belongs only to the Court of Quarter Sessions, 
and a justice of the peace has no jurisdiction thereunder. Com. vs. May, 2 
Pa, Co. Ct. Rep, 546. 
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Skimmp:d Milk — Cans or vessels from which it is sold must be labeled as 
such in letters not less than one inch long. Com. vs. Hough, 1 Pa. Dist. 
Rep., 51. 

Watered Milk — In a prosecution for selling watered milk unlawfully it is 
necessary to show by direct evidence that the defendant watered the milk in 
order to sustain a conviction. Com. vs. Darlington, 9 Pa. Dist. Rep., 700. 

Skimmed Milk — A person cannot be convicted for selling adulterated food 
who sells milk plainly marked as skimmed milk, but which has been deprived 
of its cream by the separator process instead of by the modes of skimmiilg. 
Com. vs. Haufnal, 185 Pa., 376. 

Oleomargarine — It is a valid exercise of the police power to prohibit its 
manufacture or sale. Powell vs. Com., 114 Pa. St., 268; Com. vs. Shirley, 152 
Pa. St., 170. 

Oleomargarine — The sale of oleomargarine from a broken package, im- 
ported into the state, is a violation of the statute prohibiting the manufacture 
or sale of oleomargarine. Com. vs. Paul, 148 Pa. St., 559. 

Oleomargarine — The act of May 5, 1891 (P. L., 241), regarding oleomar- 
garine, is held to be constitutional. Com. vs. McCann, 14 Pa. Super. Ct., 221. 

Oleomargarine — The act of May 5, 1899 (P. L., 241), regarding the manu- 
facture and sale of oleomargarine does not contravene the constitution. Com. 
vs. Diefendacher, 14 Penn. Super. Ct., 264. 

Oleomargarine — It is held that under the act of 1899 butter may be col- 
ored yellow, but oleomargarine may not be so colored; and that the intention 
of the legislature is to regulate the manufacture and sale of oleomargarine 
and prohibit the imitation of yellow butter by mixing substances with oleo- 
margarine during or after its manufacture. Com. vs. Vandyke, 13 Penn. 
Super. Ct., 484. 

Oleomargarine— The act of 1899 (Pub. Laws, 241,) is not unconstitutional 
as abridging the privileges of communities of citizens of the United States. 
It does not deny to all persons the equal protection of the laws. It does not 
deprive a person of his property without due process of law. It does not con- 
travene the constitutional right of acquiring and possessing property. McCann 
vs. Com., 198 Penn., 509. 

Oleomargarike. Fine — Defendant was charged under two indictments 
with illegal sales of oleomargarine under the act of May 5, 1899 (P L., 241). 
The first charged an offense committed on June 3, 1900, and the second 
charged an offense committed on July 6, 1900. Held, that the court could not 
impose imprisonment under the first indictment and a fine under the second 
indictment, but that under the law the first offense should be punished by a 
fine and the second by a fine and imprisonment. ' Com. vs. Fink, 16 Penn. 
Super. Ct., 191. • 

Oleomargarine — Where the habitual sale of imitation butter has been ad- 
mitted, evidence of good character of the defendant cannot be admitted to • 
create a doubt as to the conceded sale. Com. vs. Kolb, 13 Pa. Super. Ct., 347. 

Oleomargarine— An agent, without the knowledge of his principal, solic- 
ited an order for oleomargarine. The principal shipped the oleomargarine 
colored i n imitation of pure butter in the name of the purchaser, but in care 
of the agent and without the agent's knowledge that it was so colored in 
imitation of pure butter. Held, that the agent could not be convicted of sell- 
ing oleomargarine, since he had no chance to examine the package and tell 
whether it was colored or not and had a right to presume that the principal 
would comply with his order, and had no reason to suspect that he would 
send adulterated goods. Com. vs. Richards, 16 Montg. Co. L. R., 176 (Penn.) 

Oleomargarine. Restaurant Keepers — In order that a restaurant keeper 
shall become subject to the penalty provided in the act of 1885 for furnishing 
oleomargarine to customers with their meals, it is not necessary that a spe- 
cific price be placed upon the oleomargarine distinct from that charged for 
the rest of the meal. Com. Alleghaney Co. vs. Hendley, 7 Pa. Super. Ct., 365. 

Oleomargarine — Furnishing oleomargarine as a part of a meal ordered by 
a customer is sufficient to convict a restaurant keeper of the sale of oleomar- 
garine under the act of 1885. Com. vs. Miller, 13 Pa. State, 118. 

— 4 P F 
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Oleomargarine — A grocer in Philadelphia had a license to sell oleomarga- 
rine and sent his agent into M. county to take orders. The orders were sent 
to Philadelphia and accepted and the goods were shipped in care of the agent 
to the customers, but in the customer's name. The agent took the goods 
from the railroad and delivered them to the customer. Held, that the de- 
fendant could not be convicted of selling oleomargarine in the county without 
a license and that the sale was made in Philadelphia. Com. vs. Gardner, 16 
Mont. L. R., 171 (Penn.) 

Oleomargarine — Under the act of 1885 it must be shown that the oleomar- 
garine was sold as an article of food. If it was sold for some other purpose, 
such as wagon grease, it is not a violation of the law. Com. vs. SchoUenber- 
ger, 153 Pa. State, 625; Com. vs. Callahan, 1 Pa. Dis. Rep., 437. 

Raspberry Syrup — In a prosecution for the sale of a pint of raspberry syrup 
alleged to contain salicylic acid the court would not admit evidence as to 
whether the salicylic acid was poisonous or injurious to health, though it 
was charged to be poisonous and injurious to health, and instructed the jury 
that if salicylic acid was present in any quantity they might find defendant 
guilty. The defendant was found guilty. This was under the law regulat- 
ing, the sale of adulteration of food and drink. 

The verdict was sustained, although the court was equally divided. Com. 
vs. Kevin, 1 Penn. Super. Ct,, 414. 

DECISIONS OF the SUPREME COURT OF RHODE ISLAND ON FOOD LAWS. 

ADUiiTERATioN — A Statute which provides that milk containing less than a 
certain per centum of solids and fa^ts shall be deemed adulterated is valid. 
State vs. Smith, 14 R. I., 100; 51 Amer. Rep. 344. 

Milk — The provision that no person shall sell or exchange milk which does 
not comply with the requirements of section 6, chap. 147, Gen. Laws, applies 
to all persons, whether registered dealers or not. State, Baker vs. Luther, 
20 R. L, 472. 

While the statute provides that milk shall be deficient in milk fats if it 
contains a greater per centum of water fluids or less of milk solids than pre- 
scribed by section 8, which provides that milk which shall not contain more 
than 88 per cent of watery fluids or less than 12 per cent of milk solids or less 
than 2.1><2' per cent of milk fats shall be deemed to be adulterated it is not 
essential the sample of milk complained of is deficient in milk- fats.. State, 
Baker vs. Luther, 20 R. I., 472. 

MiiiK — Possession of milk below the legal standard is not punishable. An 
intent to sell must be shown. State vs. Smyth, 14 R. I., 100. 

Milk Analysis — An act which confines the testimony to analysis of the 
samples which are destroyed in the process of analysis is constitutional. 
State vs. Groves, 15 R. I., 208. 

Milk. Master's Liability' for Act of Servant — Where adulterated or 
inferior milk is found in the possession of a servant in addition to the evi- 
dence that the milk was in his possession for sale, in order to hold the master 
liable it must also be shown that the servant having it so for sale was acting 
in pursuance of the will of the master. State vs. Smith, 10 R. I., 258. 

DECISIONS of the SUPREME COURT OF TENNESSEE ON FOOD LAWS. 

Unwholesome Provisions — A person who furnishes provisions for the 
market is bound to use ordinary care to see that they are wholesome. Hunter 
vs. State, I Head (Tenn.) 160. 

Knowledge — Held that if the defendant might have known by ordinary 
care and diligence on his part of those employed by him in preparing pork for 
the market, that it was unsound, whether in point of fact he knew or not, he 
should be convicted. But if by means of ordinary care and diligence the de- 
fendant could not and did not know the pork was unsound then he is not 
guilty. Hunter vs. State, 1 Head (Tenn.), 160. 

Unsound Provisions. Liability for Selling — One who sells provisions 
for market is liable for any damage arising to the buyer from their unsound- 
ness, if he knew of their condition or might have known of it by ordinary 
care and prudence. Hunter vs. State, 38 Tenn., 160. ^ t 
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LiQOURS — The law requiring a person selling* liquors to take an oath and 
give bond that they will not adulterate them is not complied with if the per- 
son takes an oath not to mix any poisonous substance with such liquors. 
Hall vs. State, 9 Lea (Tenn.) 574; Levi vs. State, 4 Baxt. (Tenn.) 289. 

DECISIONS OF THE SUPREME COURT OF TEXAS ON FOOD LAWS. 

Adulteration. Labeling — Under the statue making the mixture of arti- 
cles of food without labeling the product an offense is too general. It should 
name the particular article of food the adulteration of which is prohibited 
and which is required to be labeled. Dorsey vs. State, 38 Tex. C. Rep., 527. 

Adulterated Food — When there is no evidence that the defendant knew 
that the food was adulterated, and that he offered it for sale, the conviction 
should not be sustained. Can tee vs. State, (Tex.) 10 S. W. 757. 

Adulteration — Where the statute requires, in order to sustain conviction, 
that the seller shall have knowledge of the adulteration, the same must be 
shown. Sanchez vs. State, 27 Tex. App., 14; Cantee vs. State, (Tex.), 10 S. 
W. 757. 

Diseased Flesh — It is not only necessary, in order to convict one of selling 
diseased flesh, to show that the flesh was diseased, but also that the defend- 
ant had knowledge of the fact. Teague vs. State, 25 Tex. App., 577. 

Meat — In order to convict a person for slaughtering or selling the flesh of 
any diseased animal under an act making it unlawful to knowingly slaughter 
for food any diseased animal or sell the same, it must be shown that he knew 
at the time of the sale that the meat was diseased. Teague vs. State, (Tex.), 
8 S. W. 667. 

Food Mixtures — A statute which provides that if certain named nutritious 
and wholesome articles of food are mixed or combined, the product must be 
labeled showing the component elements thereof, is valid; but one which em- 
braces all articles of food or drink is too general in its terms and cannot be 
enforced. Dorsey vs. State, 38 Tex. C. Rep., 547. 

DECISIONS OF THE SUPREME COURT OF WASHINGTON ON FOOD LAWS. 

Oleaginous Substances — Held that the code forbidding the sale of an 
oleaginous substance purporting to be or having the semblance of butter or 
cheese without some distinguishing mark, and the use of imitation dairy pro- 
ducts in eating-rooms unless the pre'scribed notice is given, is repealed by 
Wash. Act of March 11, 1895; and that Sec. 5 repeals all acts and parts of acts 
in conflict with its provisions. State vs. Allen, (Wash.), 44 Pac. 121; 14 Wash., 
103. 

Complaint for Selling Oleomargarine. Sufficiency — A complaint under 
the law of March 11, 1895, Par. 5, alleged that the defendant sold "two pounds 
of an oleaginous substance compounded and colored in imitation of yellow but- 
ter, produced from pure milk or cream from the same, and such oleaginous 
substance and compound not having directly or wholly, and at the time of the 
manufacture thereof, free from coloration or ingredients that caused it to re- 
semble butter produced from unadulterated milk," etc., and that was held 
that the complaint was not good, as it did not sufficiently state that it was 
made from unadulterated cream or milk. State vs. Henderson, 15 Wash., 598. 

supreme court decisions of west VIRGINIA ON FOOD LAWS. 

Diseased Meat, Proof of Knowledge — On prosecution for selling diseased 
meat without disclosing the fact to the buyer it is sufficient to prove that de- 
fendant knowingly sold such meat. The presumption arises from such proof 
that the sale was unlawful, and the burden of proof is then on the defendant 
to show that he informed the buyer of the unsound condition of the meat. 
Seibright vs. State, 3 W. Va., 591. 

Oleomargarine. Validity of Act — An act providing that it shall be un- 
lawful for any vendor or manufacturer of oleomargarine or artificial butter, 
to manufacture or offer for sale, within the state, such oleomargarine or arti- 
ficial butter, whether manufactured within or without the State, unless it is 

colored a bright pink, is constitutional. State vs. Meyers, 4^. W. VaO^S^/^Qlp 
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A State can Prohibit thp: Sale — A state can prohibit the sale of oleo- 
margarine unless it is colored pink, no matter whether manufactured within 
the state or elsewhere. State vs. Meyers, 42 W. Va., 822. 

Validity of Color Requirements — A statute requiring that all oleomarg- 
arine sold within the state must be colored a bright pink, is constitutional, 
even though it applies to oleomaragarine manufactured without the state, and 
sold within it because such a statute has for its object the prevention of 
fraud upon the public and is therefore a valid exercise of the police power. 
State vs. Meyers, 42 W. Va., 882. 

decisions of the supreme court of WISCONSIN ON FOOD LAWS. 

Adulterations. Recovery of Penalty — Under the law regarding the 
adulteration of food and drink a penalty may be recovered in a civil action 
by the state for the first offense. The penalty is not a fine and the first of- 
fense is not a misdemeanor. State vs. Grove, 77 Wis. 448. 

False Charges. Adulterated Butter. Libel — Where a newspaper 
falsely accuses a dealer of selling adulterated butter, and goes on to state 
that the butter is 40 per cent butter and the rest grease, and that persons 
buying such article are misled into buying it for butter, it is held that such 
words are actionable per se; 'and that such words injure the dealer individu- 
ally and as a dealer in the article, and would be the cause of a morbid turpi- 
tude against him. Dabold vs. Chronicle, 107 Wis. 357. 

Fish Inspector. Power. Liability — The power of a fish inspector to 
determine the quality and healthf ulness of fish offered for sale on the markets 
of a city, and if found to be unwholesome or unfit to be eaten, to condemn 
and destroy it is judicial in its nature, and he is not liable to any one in an 
action for damages, however ignorantly, negligently or carelessly he may act, 
in the exercise of such power, provided he keep within his jurisdiction. Faith 
vs. Koeppel, 72 Wis. 289. 

Milk. Evidence — Held that evidence that cheese made from milk, which 
was lumpy and bloody, is bloated and puffed and inferior in quality, and that 
some cheese manufactured from milk furnished by defendant in common 
with others was so bloated and puffed, is sufficient to show that the milk 
which the defendant furnished was lumpy or bloody. Bilgrien vs. Dowe, 91 
Wis. 393. 

decisions of the united states' supreme court on food laws. 

Statutes. How Construed — They are intended for the protection of 
public health and are within the police power of the State. Powell vs. Pa., 
126 U. S. 678. 

Butterine. Intent to sell — An act forbidding the selling or having in 
possession with intent to sell butterine or any imitation of butter which is 
not colored a bright pink, and making the having in possession of the pro- 
hibited substances prima fade evidence of intent to violate the act, and 
authorizing its seizure is not unconstitutional. Armour Packing Co. vs. 
Snyder (Minn.) 84 Fed. Rep. 136. 

Flour. Recovery of Penalty — Under the act of this state of Dec. 21, 
1892, "regulating the importation of flour and bread," the penalty may be 
recovered in an action qui tarn. In order to recover the penalty for altering 
the inspector's marks on barrels of flour the marks must be set out and the 
alterations shown. Unless the word "condemned" be branded on the pack- 
age it is not within the IQth and 15th sections of the act. Cloud vs. Hewitt. 
5 Fed. Cases 1983. 

Inspection. Power of Congress — Congress has no power to enact legis- 
lation as to inspection of meats, animals, or their carcasses, before >pr during 
their slaughter in slaughter houses within a state. United States vs. Boyer, 
85 Fed. Rep. 425. • 

Oleomargarine Laws. Vitality — Statutes which prohibit the manufac- 
ture or sale of any article in imitation of butter or cheese are within the 
police power of the state. Powell vs. Pa., 127 U. S. 678; Walker vs. Pa., 127 
U. S. 699; in re Brosnahan, 18 Fed. Rep. 62. 
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Regulatiox of Sale — Where a statute has for its primary object the rais- 
ing- of revenue, and not the protecting of purchasers, it is not unconstitutional 
as being an infringement upon the police power of the state to levy a tax on 
dealers and manufacturers of oleomargarine and regulate its sale. United 
States vs. Daugherty, 101 F. 439. 

Oleomabgarine Offense — Under the law requiring retail dealers in oleo- 
margarine to pack the same in suitable wooden or paper packages, and to 
mark same as Commissioner of Internal Revenue shall require, an indictment 
which charges the retail dealer with selling oleomargarine in packages which 
are not put up in suitable wooden or paper packages is good. United States 
vs. Dougherty, 101 F., 439. 

Oleomargarine Laws requiring manufacturers and dealers to put oleo- 
margarine in packages marked and branded as the Commissioner of Internal 
Revenue shall prescribe does not constitute a delegation of power to that 
officer to determine what acts shall be criminal, because the law sufficiently 
defines the offense by requiring the packages to be marked and branded and 
by prohibiting the sale of those that are not, simply leaving the kind of 
marks and stamps to be determined by that officer. Ex parte Kollock, 165 U. 
S., 526. 

Validity of Color Laws — Held that it is a proper regulation for prevent- 
ing fraud and deception and that it is within the police power of the state 
-under the Sess. Acts 1895, page 26, sec. 2, to prohibit the manufacture or sale 
within the state of any substance in * 'imitation or semblance of natural but- 
ter" or with which any substance has been combined "for the purpose or 
with the effect of imparting thereto a yellow color, or any shade of yellow, 
so that such substance shall resemble yellow or any shade of genuine butter" 
and that the enforcement of such laws against oleomargarine shipped from 
other states and sold in original packages is not a violation of the interstate 
commerce clause of the Constitution of the United States. In re Schietlin, 99 
Fed., 272. 

Oleomargarine. Right of Importers — Importers have the right to sell to 
consumers as well as wholesale dealers oleomargarine in original packages. 
8chollenberger vs. Pennsylvania, 171 U. S., 1. 

Oleomargarine. Commerce — Oleomargarine having been recognized by 
an act of Congress as a proper subject of taxation, or traffic, of importation and 
exportation, must be deemed a proper subject of commerce. Schollenberger 
vs. Pennsylvania, 171 U. S., 1. 

Oleomargarin^e. Coloring — A state statute prohibiting the sale of oleo- 
margarine as a substitute for butter unless it is of a certain color, is uncon- 
stitutional as applied to oleomargarine imported into the state, as this would 
require its adulteration, the sale of which when so adulterated being prohib- 
ited by another law. Collins vs. New Hampshire, 171 U. S., 30. 

Oleomargarine. National Legislation — National legislation on the sub 
ject of oleomorgarine does not restrict the power of the states over the man- 
ufacture and sale of oleomargarine within their respective limits. The state 
statute preventing the sale of imitation butter in its application to sales of 
imitation butter brought into the state from others is not in conflict with the 
interstate commerce act. A state may exclude from its market any com- 
pound, manufactured in another state, artificially colored or adulterated so as 
to cause it to look like an article of food in general use and thereby cheat the 
general public. Plumley vs. Massachusetts, 155 U. S., 461. 

Oleomargarine. Indictment — An indictment sufficiently charges an 
offense under the statutes which alleges that a person, at a stated time and 
place did knowingly, wilfully, unlawfully and fraudulently remove a brand 
from a package containing oleomargarine. Wilkins vs. United States, 96 
Fed., 837. 

Oleomargarine. Dealer's Liability — A wholesale dealer of oleomarga- 
rine is not liable for the penalty imposed by the act of 1886, even though he 
wilfully fails to keep a book showing the oleomargarine received by him and 
omitting to make monthly returns to the Collector of Internal Revenue. 
United States vs. Eaton, 144 U. S., 677. 



Digitized by VjOOQLC 



54 

Oleomakoarine. State Jurisdiction — Held that the governor of a sol- 
dier's home is not within the jurisdiction of a statute regulating the use of 
oleomargarine, and that the serving of the same in the home is not within 
the jurisdiction of the state, because the governor of the soldier's home is 
under the control of the United States and wholly beyond the regulation of 
the state legislature. Re Thomas, 82 Fed. Rep., 204. 
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FIFTH ANNUAL KEPOKT OF THE STATE FOOD 
COMMISSIONER. 

1623 Manhattan Building, 

Chicago, 111., Jan. 1, 1905. 

To His Excellency^ Richard Yates, Governor of Illimns. 

Dear Sir — In accordance with the law creating the Illinois State 
Pood Commission of this State and defining its duties, I have the 
honor of transmitting to you herewith the Fifth Annual Report, of 
said Commission. 

The food industries of the State of Illinois as to purity, strength 
and quality are in better condition than ever before and are more con- 
ducive to health and longevity as shown by the tabulated statistics 
embodied in this report, and the work of the department has kept 
pace with the various other interests of the State and country. 

Illinois ranks above all the other states in the Union in the pro- 
duction of food products — her broad prairies and fertile valleys, as 
well as her salubrious climate, are adapted to the growth and produc- 
tion of all food products pertaining to the temperate zone. 

By reason of her location, almost midway between the two great 
oceans, Illinois has a commanding influence in controlling the food 
markets in the empire of the middle west, and Chicago being the 
empire city of all this vast country, located on Lake Michigan as she 
is, Illinois and Chicago when measured by time and performance, as 
to production, trade and manufacture of foods, not only as to quantity 
but as to quality, lead in the markets of the civilized world. 

More work has been done and greater attention paid by manufac- 
turers, jobbers and retail dealers to the quality of foods manufactured 
or sold by them than has ever been done before since the creation of 
this department. Large quantities of adulterated foods that have 
been shipped into the State on discovery have been shipped out of 
the State, and manufacturers, jobbers and dealers from all parts of 
the country seem to be more anxious to ascertain the requirements of 
our State food laws previous to shipping their articles of food into 
the State. 

The work of the State Food Commission during the past year cov- 
ers a wider field than in any of the former years and the work has 
been more thorough along all lines as our inspectors and chemists are 
becoming more familiar with the work assigned them, as well as the 
condition of the food markets of the State, and consequently can work 
more eflFectively and systematically. 
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While it has not been the object to institute a greater number of 
prosecutions and consequently obtain more fines than in any former 
year, but rather to enforce the law by instilling, if possible, into the 
work a respect for the law by not only firmly enforcing it where vio- 
lations were seemingly either intentionally or carelessly permitted 
and without due regard for the lives and health of the people of our 
State; we feel that in this way we have not only equitably enforced 
the law but have built up in the State, not only among the dealers 
and jobbers but among the manufacturers as well, a wholesome 
respect for the law. 

Under section six of the State food law, approved April 4, 1899, 
viz: "It shall be the duty of the State's attorney in any county of the 
State, when called upon by the commissioner or any of his assistants, 
to render any legal assistance in his power to execute the laws and 
to prosecute cases arising under provisions of this act," it is made 
the duty of the State's attorney in any county of the State where 
there has been a violation of the law, when called upon by the 
commissioner or any of his assistants, to render any legal ser- 
vices or assistance in his power to execute the law and to prosecute 
cases arising under the law; and in nearly every case the State's at- 
torney in the respective counties of the State, when called upon, has 
complied with the law by assisting the department, but in some of the 
counties has seemingly been reluctant to take hold and assist in the 
prosecutions. 

I am pleased to say that there is less occasion for complaint in the 
last year in this respect than in any former year, as since this depart- 
ment published with the last annual report a list of decisions of the 
Supreme Court, not only of all the states in the Union but also of the 
Supreme Court of the United States, affecting the adulteration and 
fraudulent sale of the various food products, the State's attorneys have 
given the question of food adulterations and prosecutions more atten- 
tion than ever before, for in the past year they have had these tables 
of cases especially called to their attention by this department; they 
have studied them and as a consequence have entered more into the 
spirit of the work of prosecuting the cases when presented to them by 
this department. 

The general cause of food adulterations is either from motives of 
avarice and profit or from a desire to please the eye and add to the 
appearance of the article of food. A large proportion of the adulter- 
ations practically Consists in adding to the article adulterated . sub- 
stances which decrease its strength, purity or quality. This is 
especially true in regard to extracts, vinegar, milk, butter, lard, spices 
and many of the condiments. 

Competition in all avenues and lines of business is more intense 
and closely drawn than ever before. The sophistication of the peo- 
ple's food products by unscrupulous manufacturers, jobbers and 
dealers is done that they may cheapen the cost of the article they may 
wish to place upon the market and consequently hold the trade that 
their competitors in their line of food business would rather wrest 
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from them. In addition to the loss financially occasioned by these 
food adulterations, there is also great damage to the lives and health 
of our people. 

As stated in our last annual report, "The organized State govern- 
ments with the means at their disposal are trying to prevent the sale 
of these commercial deceits while the manufacturers and inventors of 
these deceits are laboring just as energetically to present adultera- 
tions, newer and more difficult of detection, to take the place of the 
old. The official chemists of the different states are daily employed 
to differentiate the true and the false and chemical research is busy 
identifying what is pure from what is not. As fast as a method of de- 
ception is established and a new adulteration is discovered, this same 
chemical research is again employed by the dishonest manufacturer 
to produce some new deception." 

We have only to compare the condition of the food markets in this 
State with those in the state of Indiana on the east and of Missouri 
on the west of Illinois, where there is no state food commissioner to 
enforce the law, to be convinced that the financial benefit to the peo- 
ple of Illinois has been many times what it has cost to maintain a 
*' Pure Food Commission;" and yet the financial benefit is very slight 
indeed as compared with that from a health standpoint. ^ It would 
seem that the great benefits of the people to be derived from a food 
law were thoroughly demonstrated and would more surely warrant 
the coming legislature in increasing the usefulness .and effectiveness 
of the deparment by increasing the appropriation to such an extent 
that would make possible the employment of at least two more in- 
spectors, both of acknowledged standing, ability and integrity who 
shall be expert in the matter of dairy and creamery products and who 
shall devote their time to the work of inspecting the dairies and 
creameries of the State and look after the dairy products; and an- 
other assistant chemist who shall be a practical and analytical chem- 
ist and who shall be known as the Second Assistant State Analyst 
and whose time shall be devoted to the analysis of food stuffs. 

Illinois is one of the best states in the Union for the dairy busi- 
ness. Our soil and climate are the best, our schools are the finest, 
we raise the best grains and the largest quantity per acre. Our State 
is the fountain-head of agriculture and foremost of all states of the 
Union in the production of dairy products, and according to the last 
census already has over 1,000,000 cows and when we remember that 
from the cradle to the grave the human race is absolutely dependent 
on this product and that upon its purity, strength and quality rests 
the lives and health of our 5,000,000 of people, we see how necessary 
it is that this industry should be safely guarded, especially when we 
consider the delicate, absorptive quality of milk and the ordinary 
manner of its production, assimilating poisons of a deadly character 
from every surrounding, the wonder is not that there is so much sick- 
ness but that there are not universal ills attributable to the poisons 
allowed to accumulate in this food. For while Illinois is considered 
ahead of all her sister states in the production of dairy products, the 
State so far has made no special arrangement for inspecting these 
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products by having appointed inspectors of acknowledged standing, 
ability and integrity who shall be experts in the matter of dairy pro- 
ducts. 

Store, dairy and creamery inspection cannot be carried on as ef- 
fectively as the needs of the State require with an appropriation no 
larger than the one this department now receives, and it cannot be 
reasonably expected that a larger amount of work can be done with 
the present limitations. 

The plan adopted by this department at its organization five years 
ago, that of advising and conferring with the manufacturers and job- 
bers to the end that a better grade of goods would be supplied and 
the food markets of the State thereby improved, has been found a 
very successful one. Almost without exception a request or notifica- 
tion from this department that a correction in the label, stamp or 
brand be made or that a certain article which was illegal be removed 
from sale, has met with prompt compliance. 

The work of this department during the past five years has shown 
the necessity for some additional legislation. One of the strong 
reasons for a thorough revision of the State food laws is the contention 
that the law of 1899 creating the Pood Commission repealed all for- 
mer laws./ The State food laws, as will be seen by a study of same, 
are weak in many respects; they extend back over a period since 1845. 
A history of our legislation shows there has been no revision of these 
laws. This contention of many learned in the law that the law of 
1899 repealed all former laws, and in prosecutions under laws passed 
prior to that time we meet with this contention, and in order to ob- 
viate these objections I have prepared a revision of the laws embrac- 
ing foods and have added several paragraphs or sections, and the 
same will be found as an appendix to this report. 

During the year 1,718 samples were taken by our inspectors for 
analysis and to be tested for adulterations or to determine whether 
they were misbranded or otherwise. Of these samples 1,152 were 
found to be pure and 566 were found to be adulterated. Upon a care- 
ful investigation of the reports of our chemists, I find the following 
as to the work of this department for the year 1904: Number of 
prosecutions in court, 112; number of convictions obtained, 71; num- 
ber in which service was not obtained, 9 ; number in which 7iolle pros 
was entered, 32; number of cases now pending for the year, 154. 
These figures are respectfully submitted for the information of the 
public. 

During the past year considerable attention has been paid to the 
milk supply of the large cities, and especially in the city of Chicago. 
This work was started primarily because the milk depots and peddlers 
were using preservatives such as formaldehyde. The samples taken 
by our inspectors in numerous instances resulted in the finding of 
this preservative. The condition of some of the milk and cream was 
such as called for numerous prosecutions for violation of the law in 
regard to preservatives. 

One of the worst adulterations on the market at the time this de- 
partment was organized, five years ago, was flavoring extracts. It 
was found that nearly all the highest priced extracts, such as lemon 
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and vanilla, would pass the standard fixed by the Pharmacopoeia, but 
little high grade vanilla was found, and the majority found to consist 
of extract of tonka, vanilla, vanillin, coumarin with an artificial color- 
ing matter. There has been quite an improvement in the line of fla- 
voring extracts, and there is still room for considerable improvement. 

Considerable work has been done by our department during the 
past year in examining into vinegars sold in this State. The samples 
taken by our inspectors and analyzed by our chemists show that a 
great proportion of the vinegar is colored distilled vinegar, and quite 
a good deal of this is sold for "pure cider vinegar." Especially is this 
true with a large proportion of vinegar shipped into this State from 
Louisville, Ky., and St. Louis, Mo., as will be shown from the report 
of our chemists as well as report of our prosecutions for same. 

It has been the attempt of this department to drive these cheap 
and fraudulent vinegars from the market. Frequently the retail 
dealer complains because he is prosecuted for selling these fraudulent 
vinegars, claiming that they were sold to him and warranted as "pure 
cider vinegar," and upon investigation it is found that the retail 
dealer is in collusion with the manufacturer, as colored distilled vine- 
gar can be purchased for from 4 to 8 cents a gallon, while pure cider 
vinegar costs from 15 to 30 cents a gallon, owing to the strength, 
quality and wholesomeness of each, and that the retail dealer has 
only paid the price of colored distilled vinegar for the article he sells, 
and not the price of "cider vinegar," and knowing well the price of 
cider vinegar, his claim is a mere pretense and sham in a great pro- 
portion of the cases investigated. 

The enforcement of the butter laws enacted to regulate the manufac- 
ture and sale of substitutes for butter and to prevent fraud in the brand 
and sale of "process or renovated butter" have received considerable 
attention at the hands of the department during the past year and a 
great improvement has been discovered in respect to the manufacture 
and sale of oleomargarine and "process or renovated butter" as these 
investigations have shown that the label laws in regard to these sub- 
stitutes for butter are pretty generally observed and that the oleo- 
margarine that is sold in our State at the present time is generally 
uncolored or white and "process butter" is labeled and sold as "reno- 
vated butter;" but there is great room for improvement along these 
lines. 

The work of our State chemists incorporated in this brief resume 
of the work performed, shows in a measure what has been accom- 
plished along this line of work. 

New methods of adulteration for deceiving and defrauding the 
public as well as for gain and profit are constantly being brought to 
light, and when prosecuted for violations these transgressors of the 
law are equally prolific in presenting unique and novel defense to 
justify their conduct, and these methods of deception and defrauding 
the public are no more dangerous than in the use of food preserva- 
tives in the adulterations of the various food products. The fraudu- 
lent practice of employing injurious preservatives that are tasteless 
and consequently not noticeable to the consumer has been on the in- 
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crease notwithstanding the existence and enforcement of our laws pro- 
hibiting their use and providing severe penalties in cases where 
these laws are violated. 

The department has been interrogated as to why we do not prose- 
cute retail dealers who sell cheap and adulterated candies. Under the 
laws of Illinois candy is only deemed adulterated by the mixture of 
terra alba, barytes, talc or other earthy or mineral substance, or any 
poisonous colors, flavor or extracts or other deleterious ingredients 
detrimental to health. 

Analysis made at the department laboratory of various samples of 
confectionery selected to cover the principal varieties of candy found 
on the markets of Illinois, show but few on which prosecutions 
could be successfully brought, as will be seen by a reference to the 
table of analysis and report of our State chemists on this subject. 
A number of samples have been found colored with aniline dyes. 
Many of these dyes used in coloring candies and other foods belong 
to a group which are considered poisonous in large doses. 

In the investigation of the department no adulterated admixture 
such as terra alba, barytes, talc or other earthy substances were found 
in any of the samples analyzed. In the high grade candies a small 
amount of glucose, generally about 15 per cent, was common and was 
probably used to prevent subsequent granulation. The use of glucose 
in confectionery cannot be prevented under any existing law of Il- 
linois. No standard is fixed by statute and in the absence of legisla- 
tion defining what shall be construed "pure candy" any mixture con- 
taining pure and wholesome saccharin matter may be sold under that 
designation so long as the ingredients are not deleterious to health, 
and nearly all of the colored candies were found to contain harmless 
organic coloring. The cheaper candies are made principally of glucose 
with a small amount, generally about 15 per cent of cane, and is com- 
monly used to take away the strong, pungent taste of the glucose. 
The sale of glucose candy as and for cane candy is a fraud and a vio- 
lation of law. The sale of glucose and cane candies without other 
label than that of the general term "candy" is permitted by our law 
and a small amount, say 15 per cent, of glucose is permitted in all 
candies under the ruling in this department in order to prevent subse- 
quent granulation or cooling. 

As stated in our report of 1901, after an investigation, regarding 
candies and confectionery up to that time "We think the law regard- 
ing candies and confections and the rulings thereon, and that candy 
must be free from inert mineral matter and not colored with sub- 
stances deleterious to health," is better observed than any of the 
other statutes pertaining to the food products of the State. 

In our own country we are more largely at the mercy of commercial 
misrepresentation than in most countries, as with few exception we 
have, as yet, no federal law controlling adulterations or compelling the 
proper labeling of manufactured products. 

A state law in this regard is no safeguard beyond its own border, 
for what is manufactured in one state and properly labeled may be 
sold in another state not labeled at all. 

At the Eighth Annual meeting of the National Association of State 
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Dairy and Pood Departments held at the St. Louis Exposition during 
the month of September last, these subjects received much attention. 
The manufacturer strongly presented his side of the case and the 
commissioners, with equal ardor, defended the position they had 
taken. 

After much discussion it was generally conceded that a National 
Food Law w^ould be passed and that all the various interests should 
co-operate to that end. 

A "Pure Pood Bill" is now in Congress, having passed the House 
of Kepresentatives, and on the calendar in the Senate. In this bill 
it is agreed that the provisions are fair to all parties concerned and 
there is every reason to believe it will pass. In the event of this bill 
becoming a law we would urge the enactment of a "Pure Food Law" 
for this State which would conform very closely to the national law 
in all its salient features and its substitution, for the law under which 
we are now operating, and the fixing of uniform labels and standards 
of food products and regulating the matter of sale, etc. of all classes 
of food. 

The commissioner begs leave to make grateful acknowledgment of 
the valuable assistance rendered by Mr. Charles Y. Knight, secretary 
of the National Dairy Union and editor and publisher of the Chicago 
Dairy Produce — a magazine devoted to the interests of the dairy — for 
a corrected list of nearly 500 of the principal creameries of the State. 
Mr Knight has in this manner as well as in various other ways, ren- 
dered valuable assistance to this department, as every effort had been 
used to secure a correct list of the creameries of Illinois . There are daily 
inquiries for these lists from dairymen and those interested in dairy 
products and the department will now be in a condition to furnish a 
list of all the principal creameries of the State as soon as this report 
is published and ready for distribution. 

The commissioner wishes to return thanks to Mr. Paul Pierce, 
editor of What to Eat, a magazine published in the city of Chicago, 
for the able work that this magazine has done in behalf of this de- 
partment and for the pure food interests of the country in its articles 
exposing food frauds, condemning adulterations and substitutes, 
advocating the enactment and enforcement of laws for the protection 
of the people against deleterious or fraudulent food products and in 
every way possible aiming to guard the public health. And the com- 
missioner is pleased to note the fact that What to Eat was awarded 
the grand prize at the St. Louis World's Fair for its advocacy of pure 
foods, the honest labeling of food products and national and State 
food legislation, and awarded the gold medal for its work in the in- 
terest of the public health. 

The help rendered this department by the daily newspapers of 
Chicago and the press of the State generally, as well as the various 
journals and magazines of the State, and the friendly assistance so 
freely given has been at all times a great inspiration and incentive to 
this department to renewed eflPorts to enforce the food laws with 
greater zeal. Their assistance in giving to the public the work ac- 
complished by this department as well as their sympathy and approval 
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of the diflBcult duties performed, aflPorded genuine pleasure and much 
encouragement. The help received from these sources is incalculable 
and has done much to purify the food markets of the State and drive 
out adulterated food products; and thanks are due and are hereby 
freely acknowledged for their assistance and for courtesies extended. 

I desire to call attention to the report of my assistant, Hon. R. M. 
Patterson, and it will be seen on investigation of same that he has a 
table of over 500 of the leading creameries of the State with their 
post office, also a history of the creameries inspected during the past 
year. 

I also wish to call your attention to the reports of the State analyst. 
Dr. E. N. Eaton and assistant State analyst. Miss Lucy F. Doggett, 
as a full and complete history of the work done in the State lalx)ra- 
tory, as well as tables of cases which are fully shown in said report as 
follows : 

GENKKAL Sl'MMARY AND CONCLUSIONS. 

1. Table of cases. 

2. As to dairy products. 

3. Standard of purity for products. 

4. Definitions, standards, etc.. 

I desire to call your attention also to the report of the inspectors 
following the report of Mr. Patterson. 

Your attention is called to the financial statement for the past year. 
My expenses as commissioner include office expenses, laboratory ex- 
penses and postage. 

I further desire to call your attenion to the compilation of the laws 
of Illinois relating to the adulteration of food and drink as well as 
the rulings thereon, following the same with a statement of principles 
and Supreme Court decisions. 

Your attention is also called to the suits brought and disposed of 
during the past year. 

Your attention is further called to the proposed revision of the law 
which is added to this report as an appendix. 

In conclusion, will say that the report is arranged for convenience 
as follows: 

1st. State food commission laws. 

2nd. A compilation of the laws of Illinois relating to the adulteration of 
food and driuk. 

3rd. Ruling's adopted by the State Food Commsssion. 

4th. Statement of principles. 

5th. Supreme Court decisions. 

6th. Report of State Food Commissioner. 

7th. Report of Assistant Commissioner. 

8th. Report of Inspectors. 

9th. Report of State Analyst, Dr. E. N. Eaton. 
10th. Report of Assistant State Analyst, Miss Lucy F. Doggett. 
11th. Report of suits brought, disposed of and still pending. 
12th. Financial statement of the State Food Commissioner from Oct. 1, 1903, 
to Sept. 30, 1904. 
13th. Appendix. 
14th. Proposed revision of State food law. 

All of which is respectfully submitted. 

Alfred H. Jones, 
State Food Commi^imier. 
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REPORT OF ASSISTANT COMMISSIONER R. M. PATTER- 
SON FOR THE YEAR ENDING DEC. 31, 1904. 



To the Honorable Alfred H. Janes, Illinois State Food Commis- 

sionei\ Chicago, 

My Dear Sir — I have the honor to herewith submit the following 
report regarding the operations of this department for the year end- 
ing Dec. 31, 1904. 

I desire to call especial attention to the complete list of creamery 
and dairy factories doing business throughout the State, to the great 
amount of work accomplished, the area of territory covered, and to 
the decrease in prosecutions of violators owing to a more general 
observance of our State pure food laws. 

The work of the past year has been a strenuous one and the results 
are more than gratifying. While due attention has constantly been 
given to all the many opportunities for violations of pure food laws, a 
greater amount of time and work this year has been devoted to the 
operations of the various creameries and dairy plants. 

And in this connection and upon this subject your assistant com- 
missioner desires to draw attention to the vital importance of the 
milk production of our great State to her people, and in so doing to 
deprecate the fact that, considering the value of the department to 
the lives of our people, scant assistance is given it by our Legislature. 

It may well be said that it is utterly impossible to exaggerate the 
dangers that accrue from the use of bad milk. It is one of the most 
indispensable articles of food and affects directly Aiore than nine- 
tenths of all people, and indirectly every man, woman and child in the 
State of Illinois. Death-dealing disease is carried from impure milk 
to the human system. Tuberculosis and other all but fatal ailments 
are carried into the human life from milk that is impure or contami- 
nated by imhealthy cows. And even after coming from perfectly 
healthy cows the milk is subject to contamination if not properly 
handled and cared for. It can and does absorb disease germs if not 
sheltered from their exposure. Wholesome to the fullest degree in 
its purity, and one of the most nourishing of foods, milk becomes one 
of the deadliest poisons when infected. 

The great supply of Chicago milk is approximately 640,000 quarts 
daily. The greater part of the product comes from a radius of 50 
miles from the city. About 5,000 dairies contribute to this supply. 
There are about 500 dairies from adjoining states that also ship milk 
to Chicago who are beyond the jurisdiction of the Illinois authoritie|> 
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There is in the neighborhood of 700 creameries and about 10,000 
dairies in the entire State of Illinois. It can thus be readily seen 
that it is very essential to have from two to three dairy inspectors to 
cover this great field in detail at least once each year. The laws re- 
garding the operations of dairies and creameries should be more 
stringent and police power given this department in their enforce- 
ment. The excellent natural conditions of the dairy sections sur- 
rounding Chicago are especially adapted to the production of great 
quantities of milk of a pure quality. This, with wide-awake, up-to- 
date dairymen of our State, gives our markets an extremely high 
standard of milk and butter. Some of the milk that is used in the 
city of New York is shipped from a distance of 300 and 350 miles. 
The milk shipped into Chicago comes from no greater distance than 
80 miles. It is conceded by milk experts and authorities that the 
milk product of Chicago has a higher standard for purity than has 
any other city in the entire country, and for which the consumers in 
our State may be grateful to the Illinois Pure Food Commission, to 
the daily press of the State and to the domestic science organizations, 
and to other reform societies and sources. 

The supply of milk furnished all citizens is therefore one of the 
most vital of all food questions, and a matter that every citizen should 
thoroughly understand and appreciate. Intelligent knowledge con- 
cerning its production and care is a matter of self protection to every 
person. They should know absolutely the condition of all milk used 
for food. 

For this purpose partially, and under its direct supervision, has 
this department been created — for the protection of our people. 

Commencing with the care, feeding and milking of the cow, every 
step taken in sending her product to the consumer, is of vital import- 
ance and as such is closely watched by this department. The en- 
forcement of the pure food laws and those governing dairy products, 
are therefore treated upon especially in my report, believing it to be 
of more general importance and vitality to our people, than possibly 
any other food product that is dealt with. 

Sanitation has been the slogan of this department at all times and 
in deaJing with all food conditions. Our inspectors have been di- 
rected to demand sanitation first and above all other things in their 
investigations of all dairy institutions. Not only with the animal 
herself but her surroundings — even to the dress and personal care of 
the ones who take the milk from the cow. 

These things have consumed the greater portion of the time of the 
department during the year just closed. The work has been enor- 
mous. It has been consistently prosecuted. It has been found that 
the dairy men, recognizing the worth of our demands in securing a 
pure supply of milk for general consumption, have done much to bring 
about a better observance of the law. They recognize it of personal 
benefit, not only in their daily output, but in the prolongation of life 
and worth of their best milk producing cows. Proper care and ob- 
servance of sanitarv regulations is fully demonstrated in the worth of 
Eose and Zuider Zee Agnes, two milk cows on the dairy farm at the 
University of Illinois. Eose is sixteen years old and produced last 
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year 11,162 pounds of milk contaming 607 pounds of butter-fat, tiest- 
ing on an average 5.44 per cent. Het av;erage production f6r ten years 
was 7,686 pounds of milk and 384 pounds of butter-fat. Zuider Zee 
Agnes is near eight years old. Her highest production for one. year 
was 12,217 pounds of milk; 401 pounds of butter-fat, with an average 
test of 3.30 per cent. Her average production for three years wad 
10,217 pounds of milk and 343 pounds of butter fat. 

These are striking examples of what proper observance of sanita- 
tion and care will do in maintaining a high standard of product and 
continued usefulness of a milk cow. 

Cuts of these exceptionally fine high grade butter-makers will be 
found in another portion of my report. 

Illinois is the first state in the Union in dairy, food and agriculture 
products. Its standing as such has come directly from the people. 
Its name is spread upon the pages of the world's history. To its pro- 
tection and care the various State departments have been created and 
are supported by our people. And to them should just appreciation 
be shown according to their worth and benefit to all of their people. 
If this be done, the services of this department will be doubled in its 
beneficial results to all citizens of our great State. 

Under the conditions and with the means employed, we are gratified 
with the results of the year 1904. Can we but be allowed a fair in^ 
crease in appropriation for the prosecution of the work and more em- 
ployes to do it with, I assure you, and through you our people, that 
the rejxjrt of this department for the year 1905 will indeed be a glow- 
ing and gratifying one. 

In the special feature work of the .year just closed, such as process 
butter factories, pie factories, cheese factories, etc., the work of secur- 
ing samples and prosecuting violators of the law, my time has been 
practically devoted. 

The great difficulty in bringing cases to final adjudication has been 
the demands of defendants for more time in which to consult with 
the manufacturer whose goods they handle. This has necessitated 
a great deal of extra travel and expense to the department. Several 
cases were thus continued five and six times. But as the various 
State's attorneys become more fully conversant with our pure food 
laws we will be better able to cope with the condition and handle the 
violations more rapidly and satisfactorily and with a decreased expense 
to the department. 

In the distribution of milk supplies to the consumers in the city of 
Chicago, we desire to especially mention the high standard of the 
product sent in by Mr. George B. Bobbins of the Natoma Dairy Farm 
at Hinsdale, and that of Mr. H. B. Gurler of the Clover Dairy Farm 
at De Kalb, 111. 

It is gratifying to state that the product of these two dairy farms 
is highly recommended by leading physicians, chemists, domestic 
science organizations and by various reform societies of the city of 
Chicago, especial tribute being paid to their excellent equipment, 
careful production of their product and its value as' regards purity. 
This milk is sent to the Ira J. Mix Dairy company of Chicago for 
distribution. 
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If the consumer could but see and investigate these two plants a 
better appreciation of the high standard of purity of their products 
would be enjoyed. 

In conclusion I have given a brief resume in the following para- 
graphs, of several of the creamery, dairy, bottling and condensing 
plants and factories, together with cuts showing the various working 
departments and sections of the same. 

Warren Creamery, Jo Daviess County — It is gratifying to the Illinois Pure 
Food Commission on its tours of inspection to find so many first-class creameries. 
We take pleasure in running a cut herewith of the Spring Brook creamery, 
located at Warren, Jo Daviess county, 111. , owned and operated by John New- 
man & Co., of Elgin, 111. This creamery is an ideal factory for the manufac- 
ture of milk products, and its owners and operators cannot be given too high 
praise for their efficiency and strictly first-class institution, especially so in 
its cleanliness and sanitary condition, It is just such creameries that has 
gone so far to elevate and purify the milk product and give the Elgin butter 
its exceptionally good name throughout the entire world. 

The Natoma Dairy Farm, owned by Mr. George B. Bobbins and located at 
Hinsdale, 111. — This is an exceptionally well equipped up-to-date dairy, with 
all of the modern improvements desired for the preparation and bottling of 
milk in a first-class manner. We take great pleasure in saying that Mr. Bob- 
bins has spared neither money nor energy in building and equipping one of 
the finest dairies in the State of Illinois, and it is with pleasure the commis- 
sion illustrates with a few cuts showing some of its arrangements, which will 
afford an idea of its excellent facilities for the work of handling the milk 
product. 

The Borden Milk Bottling Plant, Marengo, McHenry county, 111. — For more 
than 43 years the Borden company has given a careful and special study to 
the production of a pure milk supply for public consumption. In the in- 
spection of this factory by Assistant Commissioner R. M. Patterson, he was 
gratified with the marked conveniences employed in the care of the milk from 
the farmer through its various channels until ready for the consumer's use. 
The light, pure air and general cleanliness were striking features permeating 
every department of this great institution, established especially for the milk 
supply of the city of Chicago. The Chicago & Northwestern Railway oper- 
ates specially built cars and trains in transporting the product of the Borden 
factory to Chicago, and for supplying the plant with milk from the different 
sources. This causes no delay in the scheduled time in reaching the city. 
Such care is exercised by the railway company that an expert, Mr. F. J. 
Allen, devotes his entire time to the great milk industry over the company's 
extensive system. A few cuts are given showing the various departments of 
the factory inspected. 

The Kee & Chappell Dairy Company and Bottling Plant, located at Batavia, 
111. — With its exceptional fine surroundings this plant is surely a great tribute 
to the modern method of gathering and preparing milk product for general 
consumption. From the receiving room clear through this factory to the 
bottling and sterilizing ovens is witnessed one of the best constructed plants 
for its purpose in the State of Illinois. The testing room, bottling room, the 
separating and pasteurizing departments, as well as engine and motive power 
operating each section, shows that money and ingenuity have not been spared 
in equipping the factory with the most modern devices for handling its out- 
put. The cuts herewith show the operation of some of its sections. 

The Bowman Dairy Company and Bottling Plant, located at Barrington, Ill- 
inois — It is conceded by expert milk authorities that the milk supply of Chi- 
cago has a higher standard for purity than any other city in the country. 
This standard has evidently been brought about by just such magnificiently 
arranged and managed bottling plants as the above. Extreme care has been 
maintained in all of the branches in this institution to secure the highest re- 
sults possible. The arrangements for each division have been so placed that 
an ideal milk and bottling factory is witnessed, enabling its owners and oper- 
ators in giving to their many consumers a good product. The accompanying 
cuts present some of the principal features of this plant. ^ j 
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The Clover Dairy Farm, DeKalb, Illinois, owned and operated by Mr. H. B. 
Gurler — Mr. Gnrler is the pioneer in Illinois of the up-to-date dairy. He has 
done much to bring about a beneficial condition in the preparation of milk 
for healthy consumption. A few years ago he established a system of sealing 
all bottled milk with a wood-pulp stopper bearing his name and trade mark. 
This has been highly approved by expert milk producers as a safe way in 
sending the milk to the consumer. We present a few cuts showing the con- 
veniences used in the various departments of this institution. 
^. IBorden's Condensing Milk Company, Elg^n, Illinois — This plant was investi- 
gated during the tour of inspection of this commission, and it was found to 
merit the highest possible commendation. The unquestioned purity of their 
method in preserving the milk and preparing the same in a condensed form 
with the combination of refined sugar, is certainly of great credit to its orig- 
inator, Mr. Gail Borden. Building and appliances were found to be of the 
most modern, and the business system employed to be one that produced the 
very best results. The cuts herewith of the sections selected, will show some 
of the fine points regarding this excellent plant. 

McHenry County, Albert J. Olson Dairy, owned by Hon. Albert J. Olson, of 
Chicago, and located at Woodstock, McHenry County, Illinois — This is a model 
and well located dairy, located at Woodstock, in McHenry county, Illinois, 
owned and operated by Hon. A. J. Olson of Chicago, a milk producer as well 
as a distributor of his own product. Mr. Olson has well fitted himself in the 
management of his industry in all of its branches, treatment and care of his 
cows and in the scientific preparation of his product for the supply of the con- 
sumer. Mr. Olson has a decided advantage over many of the producers and 
distributors from the fact that he personally superintends the operation of 
his dairy, and lives a great portion of each year upon his farm. This natur- 
ally gives him the inside of the modern method of producing a high standard 
of purity in his milk products. A cut on another page of this report, shows 
Mr. Olson standing in front of his great herd and dairy barn. 
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LIST OF CREAMERIES AND DAIRIES IN ILLINOIS AND 
THEIR LOCATION. 



Name. 


County. 


Name. 


County. 


Argo 


Carroll 

Clinton 

Effingham"!!! 

Fulton 

.A) 


Brileyville 


Stephenson . . 


A viston 


Bolton Mills 


.jdo 


Addison 


Buena Vista 


!:do!!!!!!.::!!! 


Altamont 


Beaucoup . 


Vermilion 


Astoria 


Barbers* Comers 


Will 


Avon 


Belvidere 


Boone 


Annawan 


Henry 

Livingston . . . 
Lee 


Bergon 


..do 


Ancona 


Belleville 


St. Clair 


Amboy 


County Line 


Boone 


Ashton 


rS).!!!. !!!!!.! 


Caledonia . . 


.A) 


Adeline 


Ogle 


Cnadwick 


Carroll 


Atvv'ood 


pStt :.!!!!!!!! 


Carlyle ... ... 


Clinton 


Arlington 


Bureau 

Cook 


Cornell . . : 


DeKalb 


Arlington Heights 


Cloverdale .... 


DuPage 

. .do 


Apple River 


Jo Daviess 

. .do 


Comer Hill 


Avery 


Cuba City 


Fulton 


Aurora 


Kane 

Knox 


Cambridge 


Henry 


Altona 


Colona . . 


..do 


Apl^aki 


Lake 


Cleveland 


!!do !!!!'"!! 


A ton 


Madison 

Marion 

McHenry 

Peoria 

Winnebago .. 
Stephenson . . . 
Washington .. 

Boone 

Clinton 

. .do 


Cedar Springs 


LaSalle 


Alma 


Compton .... 


Lee 


Alden 


Chesterfield 


Macoupin 


Alta 


Centralia 


Marion 


Argyle 


Chemung 


McHenry 

• do . . 


Afolkey 


Coral !!!!!! !!! 


Addiville 


Coral Town 


..do 


Blood Point 


Crvstal SDrincs .... 


..do 


Bartelso 


Chenoa 


McLean 


Breese 


Conant . . . . 


Perrv 


Bloomingdale 


DuPage 

..do 


Cutler 


^S?..! !!:!!!!! 


Bensonvflle 


Coulterville 


Randolph 

Rock Island 


Bone Gap 


Edwards 

Iroquois 

Kane 


Cordova 


Buckley 


Cedarville . . 


Stephenson 


Bald Mound 


Cherry Valley 


Winnebago ! 


Burlington 


. .do 


Carlton 


DeKalb 7..... 


Big Rock 


. .do 


Charter Grove 


. .do ... 


Batavia 


!!do! ! 


Colvin Park . 


do 


Buffalo Grove 


Lake 


Cortland 


..do. .. . 


Barreville 


McHenry .... 
. .do 


Cornell 


. .do 


Big Foot Prairie 


Clare 


.!do !!!!..! !! 


Bloomington 


McLean 

Ogle 


Cabery 


Ford 


Byron 


Campbell Hill 


Jackson 


Brookville 


7.& /.: 


Council Hills 


Jo Daviess 


Bonus 


Boone 

..do ... 


Cary 


McHenrv 


Blain 


Chester 


Randolph 


Buda 


Bureau 

Clay 


Cockrell 


Stephenson. .. 


Bible Grove 


Coleta 


Whiteside .... 


Bartlett 


Cook 


Crete 


Will 


Barrington 


..do 


Carterville 


Williamson... 


Brighton 


Fayette 

Franklin 

Kendall 

LaSalle 

Madison 

Piatt 


Crystal Lake 


McHenry.. . 


Benton 


Capron 


Boone 


Bristol Station 


Clover 


DeKalb 


Baker 


Crystal 


..do 


Bethalto 


Capron No. 2 


Boone 


Bennet 


Covington 


Washington . . 


Brennan 


Randolph 

Rock Island.. 
Sangamon ... 
Randolph I 


Derinoa Center 


JoDaviess . . 


Barstow 


Diamond Lake 


Lake 


Berlin 


Deerfield 


do 


Baldwin 
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Creameries and Dairies — Continued. 



Name. 


County. 


Name. 


County. 


Dwight 


Livingston . . . 
Montgomery. 
Stephenson... 

DeKalb 

. .do 


Geneva 


Kane 


Donnelson 


Grant Park 


Kankakee . . 


Damascus 


Gilmer 


Lake 


Denton 


Garden Plain 


Whiteside 


Delaney 


Genoa Center 


DeKalb 


Desplames 


Cook 


Griswold Lake 


Lake 


DeKalb 


DeKalb 

Kane 


Greenwood (Davis Creamery) 
Hickory Grove . . . 


McHenry 


Dundee 


Clinton 


Dixon 


Lee 


Hinckley 


DeKalb 


Danover 


McLean 

Ogle 


Hagerstown . . 


Fayette 


Davis J unction 


Hoophole 


Henry 


Durand 


Winnebago .. 
Stephenson . . . 
. .do 


Hanover . . 


Jo Daviess 


Dakota 


Harmon 


Lee 


Davis 


Highland .'. 


Madison 


Danville .' 


Vermilion .... 
Cook 


Haldane 


Ogle 

Randolph 


Elk Grove 


Houston . 


Elva Station 


DeKalb 

Stephenson .. 
Whiteside.... 
Will 


Hillsdale 


Rock Island 


Eleroy 


Hoyleton . . , 


Washington . . 
Winnebago .. 
. .do 


Erie 


Harlem 


Eagle Lake 


Harrison 


Endor 


..do 


Herbert 


Boone 


Elida 


Winnebago .. 
. .do 


Hunter . . 


..do 


Edwardsville 


Hampshire 


Kane . . 


Elkhorn Grove 


Carroll 

DeKalb 

DuPage 

Jo Daviess 

Kane . . 


H ighland Park 


Lake . . 


Esmond 


Harmony 


McHenry 

..do . 


Elmhurst 


Harvard . . 


Elizabeth 


Hebron 


..do 


East Burlington 


Huntley.. 


..do .... 


East Plato 


.xlo 


Harpers 


Ogle 

McHenry 

Boone 


Elgin 


,%\ w. 


Hebron (2) . . 


Essex 


Kankakeie .... 

LaSalle....... 

Lee 


rene 


Earlville 


Itasca 


DuPage 

Lake 


Eldena ' 


Ivanhoe 


Elliss 


Randolph .... 
. .do 


Interstate 


Will 


Evansville 


Johnsburg 

Joslin 


McHenry 

Rock Island 


East Wheatland 


Will . 


Elbum 


Kane 


Joliet 


Will 


Fairdale , . . , , 


DeKalb 

Fayette , 

Jackson 

Lake 


Kasber . ... 


Bureau 


Farina 


Keltner 


Carroll 


Fountain Bluff 


Kaneville 


Kane 


Fox Lake 


Kanki^kee 


Kankakee 


Flagg 


Ogle 


Keystone . . 


McHenry 

Ogle^ 

Stephenson... 
Ogle 


Fielding 


!^ .;:::.:.... 


Kings .... . 


Floravifle 


St. Clair 

..do 


Kent . . 


Freeburg 


Leaf River 


Fenton 


Whiteside.... 

Carroll 

I^Salle 

Livingston ... 
Lee 


Labonon 


St? Clair 


Fairhaven 


Lenzburg 


. .do 


Freedom 


Legal 


Stephenson . . 


Fairbury 


Lena 


.jdo 


Franklin Grove 


Loraine 


.xlo 


Forreston 


Ogle 


Lindon 


Whiteside 


Fairfield 


Wayne 

Stephenson... 
Vermilion .... 
Whiteside .... 
.xlo 


Lamoille 


Bureau 


-Freeport 


Lanark 


Carroll 


Fairm<»nt ^ 


Lemont 


Cook 


Fenton 


Lee 


DeKalb 


Fulton 


Lisle 


DuPage 

..do ... 


Franks 


DeKalb 

Winnfebago .. 
Bond 


Lombard 


Forrest City (Rockford) 


Loda 


IroQUois 


Greenville... 


Littl© Rock 


Kendall . . 


Greenfield 


Green 

Henry 

Jersey 

Jo Daviess.... 
Lake 


Lisbon 


..do 


Gilt Edge 


l^ke vnia 


Lake 


Graiton 


Lake Zurick 


do 


Guilford 


Libertyville 


. do 


Gumee 


Long Grove 


So 


Grand Ridge 


LaSalle 

Macoupin 

Pope 


Lake Comers 


..do 


Gillespie. 


Leland . . . ; 


LaSalle 


Golconda 


Lawrence 


McHenry 

McLean 


German Talley 


Stephenson . . . 
Whiteside .... 
Will.. 


Lexirigton 


Gilberts 


Mulberry Grove 


Bond 


Gooding's Grove 


Mt. Sterling 


Brown 


Goodenow 


..do 


Milledgeville 


Carroll 


Germantown v 


Clinton 

Boone 

DeKalb 

Edgar 

Henry 

Jo Daviess .... 


Mt. Carroll 


do 


-Oarden Prairie 


Malta 


DeKalb .... 


Genoa 


M osier 


.do 


Grover 


Milan 


.xlo . . . .. 


Geneseo 


Meloin . 


Ford 


^Galena 


Murphysbbro ...! 


Jackson!!.!!.! 
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List of Creameries and Dairies — Continued. 



Name. 


County. 


Name. 


County. 


Menominee 


Jo Daviess 

.jdo 


Ptccii"Otiica 


Winnebago . 


MlUbirg: 


Poplar Grove 


Boone 


Maple Park.. 


Kane 


Princeton 


Bureau . . 


Manteno. 


Kankakee 

. .do ... 


Palatine * ► 


Cook 


Momence . . .. .. 


Proviso.. 


A) .■•.*: 


Millington 


Kendall 

, .do 


Paris 


Edgar 


Millbrook . ... 


Pit wuod 


Iroquois 

Jo Daviess 


Milbum 


Lake 


Pleasant Valley 


Mendota 


LaSalle 

Macoupin 

Madison 

McHenry .... 
.jdo.. 


Plnm Rivet 


.jdo 


Mt. Olive 


I'JDRree Grove 


Kane 


Madison 


PlaDu,. 


Kendall 


Maplewood .' 


PlattiiviUe 


.jdo 


Marengco 


i^aw Paw 


Lee 


McHenry .* .* 


. .do 


Palmyra .. , . , 


Macoupin 


Millersburg. 


Mercer 

Ogle 


Patoka * 


Marion . . . 


Mt. Morris 


Pnlo 


Ogle 

Perry 


Myrtle 


!X. .:;..::.:: 


Pinckaevville 


Mansfield 


Piatt 


Princeville 


Peoria 


Monticello 


.Jdo 


Pierce 


DeKalb 


Milan 


Rock Island.. 
..do 


Quificy 


Adams 


Milstadt 


Kolk>... 

R jcbardson 


DeKalb 


Marissa 


St. Clair 

..do 


Kane 


Masroutan. 


Reddick 


Kankakee. 


McConnell 


Stephenson... 

Tazewell 

Union 

Whiteside.... 
Will 


RinewocKi ,..'. 


McHenry.. . 


Morton 


Koc^elle 


°1'!:::::;;:;: 


Mt. Pleasant 


R tde e Farm 


Morrison 


Roc^ Grove 


Stephenson . . . 


Manhattan 


Ridntt 


.jdo .. . 


Monee 


..do 


Rc^ck City 


..do 


Mayfield 


DeKalb....:.. 
Stephenson . . . 

Carroll 

DeKalb 

.jdo 


Rid^e Oak 


.xjU) 


Midideke (Elroy) 


Hoaelle 


DuPage 


Nursery 


Rt>bert». 


Ford 


New Lebanon 


K ondoiibt 


Lake 


Ney 


Russell... 

KobinsoD 


..do 


Naperville 
(Naperville Creamery Co). .. 


DuPage ...... 

.jdo 


Crawford 


Rorkfener 


Lake 


Naperville 
(German Cheese Co) 


Richmond 


McHenry 

Randolph 


Klimfi 


Nora 


Jo Daviess.... 
Kane 


Redbud 


. .do 


North Aurora 


R ou nd Grove 


Whiteside .... 


Newark 


Kendall 

. .do 


Rock Falls 


.xlo 


Nau-au-sa 


Kuckford 


Winnebago .. 


Norway 


LaSalle 

..do 


K ( kaco<; 


..do 


Northville 


K ockton 


..do 


Nisbitt 


..do 


RnmeoviUe 


Will 


New Dougflas 


Madison 

..do 


KiveraldE 


Winnebago .. 


NorthAlton 


Red Oak 


Stephenson 


Nunda 


McHenry 

Mercer. > 

Pike 


Smlthsboiu 


Bond 


New Boston 


Sor?T>to 


. do 


Neboo 


Btubblefield 


,jdD 


New Palestine 


Randolph .... 

St. Clair 

Washington., 
.xlo 


Slieffield 


Bureau 


New Athens 


Sa^ancia 


Carroll 


Nashville 


SllJlllMOll 


jdo 


New Minden 


St. Koee 


Clinton 


Ohio 


Bureau 

DeKalb 

DuPage 

Iroquois 

Keddall 

Livingston.... 

McHenry 

Ogle 


South Riley 


McHenry 

DeKalb 


Ohio Grove 


Sandwich 


Ontarioville 


Kljiii^bona Grove 


.do 


Onarg^o 


Sbabbona 


..do 


Oswego 


Sufnonauk . . .. . . 


do 


Odell 


Svcamoret 


..do....< 


Oak Grove 


vShuTii way 


Effinghan^.... 
Henry 


Oregon 


Sharon 


oiney. ...::.:..:.. ::..:::;:::::: 


Richland 

St. Clair 

Stephenson... 
. .do 


Scales Mound 


Jo Daviess 


O'Fallon 


Schapvillti 


..do 


Odgers 


Stockton. 


.do 


Oraujge ville 


St. Charles 


Kane 


Oakcmle 


Washington . . 
..do 


South \'irgil. 


.do ... 


Okawville 


Suerar Grnve 


:3o::::::.::::: 


prairie 


Randolph 

Rock Island.. 
Stephenson... 
Whiteside.... 
..do 


SoRtt MlUa 


Kankakee 


port Byron 


Sheridan 


LaSalle 


pearl City 


Shaw, , 


Lee 


penrose 


Stewart... 

Shipraan 


^|> . :: 


propbetstown 


Macoupin, 


T>eotone 


Will 


Saiirtt>val 


Marlon 


Mainfield 


..do 


Salem,, 


.xlo 
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Idst of Creameries and Dairies — Continued. 



Name. 


County. 


Name. 


County. 


Sqioto 


McDonough . 

McHenry 

.Ao 


Wheatland . 


Will 


Springs Creek 


York. .:!!:!!!:!.!!!!■ !! 


Clark 


Solon Mills 


York Center 


DuPage 

.jdo. 


Spring: Grove , . . . 


.%............ 


Yorkville (Palace Car Cry .Co.) 
YorkviUe (YorkviUe Cry. Co). 
Albany 


Sewdona 


Mercer 

Ogle 


.xto 


StiUman Valley 


Whiteside 


Sandwich 


Perry 


Albion 


Edwards 


Shiloh Hill 


Randolph .... 
.A) 


Antioch . .. 


T^ke 




Allendale 


Wabash 


Steeleviiie 


.So.::::.:::.:: 


Bailey ville . .. 


Stephenson . . . 
Will 


Smithton 


St. Clair 

.jdo 


Bemes 


St. Libory 


Beecher . 


.jdo 


Scioto Mills 


Stephenson . . . 
.jdo 


Blair 


Kandolph.. .. 


Stevens 


Belmont. . . 


Wabash 


Stone Church 


Washington .. 

Whiteside 

Winnebago .. 
..do 


Brooklyn 


Schuyler .. .. 


Sterling 


Brooklyn 




Sewanf 


Benson 


Woodford.... 


Shirland 


Bayliss 


Pike 


Shaddock Grove 


Boone 


Batchtown 


Calhoun 


Star (Milstadt) 


St. Clair 

Carroll 

Clinton 

Henderson . . . 

LaSalle 

..do 


Campbell Hill 


Jackson 


Thomas. .... . 


Camp Point 


Adams 


Trenton 


Chandlerville ... !".*!'!!'". 


Cass 


Terre Haute 


Christopher 


Franklin 


Triumph 


Cisne 


Wayne 


Troy Grove 


Chathani 


Sangamon . . . 


TUden 


Randolph .... 

TazeweU 

Washington.. 
Whiteside.... 
Will 


Clay City 


Clay 

Cook 


Tremont 


Chicago 


Three- Mile Prairie 


Clayton ....!..!!!!! 


Adams 


Tampico 


Columbus 


..do 


Tokio 


Crab Orchard . . 


Williamson 


Tri-City Bottled Milk Co. 


Rock Island.. 

guPage 

Kane 

Kankakee 

LaSalle 

Madison 

Massac 

Whiteside'!!!! 

Bureau 

DeDalb 

Ja^^"' !!!!!! 


Creston 


Ogle 


(Rnck Island) 


Delavan 


Tazewell. . .. 


Utopia '. 


Deer Creek 


.jdo 


Udlna 


Damainsville 


Clinton 


Union Hill. :.,::. .....:::::.:;:. 


Decatur ! 


Macon 


Utica 


DeLand 


Piatt 


Upper Alton 


Donnelson 


M ontgomery .. 


Unionville 


DuQuoin 


Perry 

Washington . 
Edwards 


Union 


Elkhom 


Union Grove 


Ellery 


VanOrin 


Franklin 


Morgan 

Will 


Victor 


Frankfort Station 


Verarennes 


Falrdale !.!...!.!! 


DeKalb 


voioT. .......::::...:.:.:.;::.: 


Florence . . 


Pike 


Viola 


Mercer 

Washington .. 

Bureau 

Cook 


Golden 


Adams 


Venedy 


Gillespie 


Macoupin 


w^nut.:::.::.::... .::::.:..::.. 


Golden Gate 


Wayne ...!!.! 
Madison 


Wheeling 


Grantfork 


Wallace.; 


DeKalb 

.jdo 


Grayville 


White.... 


Waterman 


Griggsville 


Pike 


West Chicago 


PuPage 

.xlo . . 


Hamsburg 


Saline 


Warrenville 


Henry .... . . 


Marshall 


Wayne 


..do 

..do 


Herbert 


Boone 


Wheaton 


HiUsboro. ... 


Montgomery.. 
DuPj^e. ...:.. 
Marion 


Winfield 


.Jdo 


Hinsdale 


West Salem 


Edwards 

Iroquois.. 

Jo Daviess.... 
..do ' 


luka 


Watseka . 


Johnston Citv 


Johnson 


Warren 


Jamestown 


Clinton . 


Woodbine 


Kankakee 


Kankakee 


Wfltflgn 


Knox . 


Kendall 


Kendall 

DeKalb 


Waucunda 


Lake 


Kincrston 


Walton.... 


Lee; !!! !! 


Kirkland! . !! 


..,5) 


West Brooklyn 


.jdo 


Lake Creek 


Williamson... 


Warrensbursr 


Macon 

Madison 

McHenry 

. .do 


Lema 


Coles ... 


Warden 


Litchfield 


Montfifomery.. 


West Harmony 


Little York 


Warren . .. 


Woodstock 


Lockport 


Will 


Welga 


Randolph 

Sangamon.... 


Loraine 


Adams . . . . 


Williamsville 


Maple Grove 


Edwards 


Wyoming 


Marine 


Madison . .. 


Winslow 


Stephenson... 
Winnebago .. 
. .do 


Marion 


Williamson! .: 


Winnebago 


Medora.. .. , 


Macoupin • 


Westfield 


Melvin 


Ford !.. 


Wasco!..... ......:...:. 


Kane 


Metamora 


.jdo .!! 


White Clover 


DeKalb 


Neoga 


Cumberland . 
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.List. of Creameries and Dairies, — Concluded. 



Name. 



County. 



Name. 



County. 



>]ekPma 

sew Bedford 

New Berlin . . 

3akHill 

3b)ong....... 

Pana, 

Jekip 

Pocap.ontas... 
Pra.ineview . . . 
Priqceville . . . 
Petersburg . . . 
Richardson . . . 
Riley ville .•... 
Roca Island.. 
St, Marie . . . . . 

St. Peter 

i^chaumberg , 



McHenry 

Bureau 

Sangamon . . . 

Peoria 

Crawford 

Christian 

Tazewell 

Bond 

Lake 

Peoria 

Menard. ... 

Kane 

Saline 

Rock Island .. 

Jasper 

Fayette 

Cook 



Shelby ville 

South Chicago. 

Sparta 

Spring Grove .. 

Thomson 

Toledo 

Turner 

Thompson ville 

Tolono 

Ursa 

Victoria 

Winchester 

Wadsworth 

Waterloo 

Waukegan 

Westville 



Shelby 

Cook 

Randolph.... 
McHenry ... 

CarroU 

Cumberland 

DuPage 

Franklin .... 
Champaign.. 

Adams 

Knox 

Scott 

Lake 

Monroe 

Lake 

Vermilion . . . 



AH of which is respectfully submitted. 

Rudolph M. Patterson, 
Assistant State Food Commissioner. 
ChicBgo, 111., Dec. 31, 1904. 



Chicago, Dec. 26, 1904. 
Ira J. Mix Dairy Co., 133 E. Thirtieth Street, Chicago. 

Gentlemen — rOn our tour of investigation of the milk supply of Chicago, we 
inspected Mr. Geo. B. Robbins' finely equit)ped dairy plant at Hinsdale; 
Illinois, where wfe were agreeably surprised at the great care taken in the 
preparation and bottling of milk for this market. We find that you were the 
dfetributor for this product in Chicago and will ask you to kindly inform us 
wliether there has been any delay caused by the railroads in the milk reach- 
ing Chicago. We learned upon inspecting Mr. H. B. Gurler's dairy at De 
Kalb that you were the distributor of milk from this plant also. We desire 
the same information regarding any delay caused by the railroads in the milk 
reJELching this market. 

Yours very truly, 

Rudolph M. Patterson, 
Assistant State Food CommissUxner. 



Chicago, Dec. 30th. 1904. 
R:'M. Patters(yn, Assistant State Food Commissioner, 1623 Manhattan Bldg., Chi-' 

cago. 

Dear Sir — Your favor of Dec. 25th at hand. In reply will say that we are 
handling milk produced at Mr. G^o. B. Robbins' farm at Hinsdale, Illinois, 
also H. B. Gurler's Certified Milk, produced at his farm at DeKalb, Illinois. 
The milk is bottled at the farm, iced in boxes, and shipped in the evening, 
arriving here about 10:30 p. m. The train service is excellent, the trains 
seldom being over one hour late. The milk is delivered by our wagons the 
follp^ying mjorning, making it the freshest milk delivered in the city, being 
only about 12 hours old, then delivered by 5:00 o'clock a. m. 

I also wish to call your attention to our regular 7 cent milk. We are 
bottling nothing but the morning's milk, never mixing the night's with the 
morning's, as is customary with other milk men. This method makes our 
milk from 12 to 24 hours fresher than milk delivered by other dealers. 

Thanking you for the inquiry, I remain, 

Yours very truly, 

Ira J. Mix Dairy Co. 



Digitized by VjOOQLC 



73 



REPORT OF C. E. TRAGARDH, INSPECTOR. 



To the Honorable Alfred H, Jones^ State Food Commissioner^ 

Chicago. 

Deab Sir — I herewith have the honor to submit the following re- 
port of work performed in conjunction with Assistant Commissioner 
R. M. Patterson in the inspection of creameries and cheese factories 
during the year 1904. Inasmuch as Commissioner Patterson will 
submit to you a detailed report of this work, I will briefly recount 
my investigation. 

The dairy industry of this State being the foremost of all industries 
<x)ming under the supervision of the Food Commission deserves in 
particular a rigid investigation and inspection in all of its details. 

With the inadequate force at the commission's hands and command, 
I cannot see how such supervision can be fully provided. More in- 
spectors for that purpose are badly needed, as the inspectors under 
existing conditions can only devote part of their time to this special 
wrork. 

I have found the cheese and butter factories, generally, in good 
condition, and wherever Commissioner Patterson or myself have found 
conditions not satisfactory, we have ordered such changes made in 
their operations as we believed beneficial in the results of their pro- 
duct. We have urged upon their proprietors, and their patrons as 
well, the importance of cleanliness in all operations connected with 
the industry. 

I will respectfully suggest that inspectors be provided with lacto- 
meters to test samples t^en by them on the spot, and only such 
samples be taken by them to the State analyst that show suspicion 
of being below standard. 

This year as well as of last year. Inspector Frank Hoey and myself 
have investigated several complaint cases on milk, and are pleased to 
report that in nearly all of the cases there has has been no ground for 
action. Samples of this nature have been taken from peddlers' 
wagons from every can therein. 

Butter and milk inspected have been found to be of good quality in 
general. 

Respectfully submitted, 

C. E. Tragardh, 

Inspector 

RocKPOED, III., Dec. 31, 1904. 
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Warren Creamery, Jo Daviess County — This factory is owned and operated 
by John Newman & Co., Elgin, 111.; Mr. F. B. Thompson, manag-er and butter- 
maker— This is a two-story frame building* set up on hig-h ground, stone foun- 
dation, painted a drab color, with surrounding's very desirable for a creamery. 
Skim milk tank located in separate house from main building, in excellent 
condition. Underground tile used, running into creek about 150 feet distant. 
Receiving platform steel, covered with protected drive-way, in good con- 
dition. Receiving room with painted floor unusually clean and good drain- 
age, in very good condition. Weigh can and scales clean and in fine con- 
dition. Receiving vats, tin lined, kept exceptionally clean. Separators used, 
two De Laval Alpha No. 1, standing on brick platforms about 18 inches high, 
in good condition. Victor starting can used. Cherry's cream carrying cans, 
well kept and clean. Disbrow chum in very good condition. Water tank 
above the churn for cleaning purposes. Cream room made in connection with 
refrigerator, in separate room, elevated so that cream runs direct from vats 
into chums; vats in good condition. Refrigerator has two fair sized win- 
dows, giving plenty of light, painted white, with splendid system for circu- 
lation of air and in fine condition. Boiler room, with 20-horse power boiler 
in separate room, in good condition. Coal shed adjoining, well kept. Cement 
fioors throughout the building in exceptionally fine condition. Caseine dry- 
ing room upstairs. Drill well about 125 feet deep; temperature 52. Ice house 
separate, about 75 feet from main factory; capacity, 100 tons of ice. Milk 
supply daily, 750 pounds; test, 3.9. Cream supply. 400 pounds daily; test, 32. 
Sewerage running into creek about 150 feet distant with a good fall. General 
conditions very satisfactory. 
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The Natoma Farm, Hinsdale, 111.; owned by Mr. Georg-e B. Robbins. Mr. 
M. H. Munson, Superintendent — This dairy farm was inspected by Assistant 
Commissionej: R, M. Patterson oji Dec* 15, 1904. It was found to be in a 
g-enerally good condition with modern appliances used in all departments of 
its operation, With excellent provision for all sanitary purposes and for the 
care and comfort of the stock. The principal cow-barn, a large building of 
some 120x38 feet, with 21 feet from floor to center of ridge and 9 feet to the 
eaves, has cement floor, mangers, g-utters, etc., and cement walls. The 52 
stalls range from 3x4 feet to 4x5 feet. The gutters and walk at rear of each 
manger are 16 inches wide and pitched to center of each section with a fall 
of some two inches. The mang-ers present an arc of a circle, the cord form- 
ing the top line» and are ■ pitched to a center waste pipe, allowing the feed 
mang'er to also be used as a water trough when plugged with a brass plug 
six inches high^ Water faucets are placed at each end of each section. The 
feed floor is on a level with top of each manger, the bottom of the manger 
being three inches below stall floor. Each eow is fastened with a ScotVs 




[From the Natoma Dairy Farm ;" Hinsdale, 111. '* Evangeliue, 
Best Day,44 lbs. Milk.] 



' 6 years old. 



patent swing stanchion tie. The? floors, stalls and sections are flushed and 
scrubbed daily with steel brooms and water. The walk back of each stall 
was rough-broomed^ insuring safety from the animal's slipping, and is main- 
tained in a very clean condition. The building is kept at a temperature of 
from 48 to 54 degrees by the King system of ventilation in the coldest 
weather, and in summer from 75 to 78 degrees. This system is not artiflcial, 
but due to the sides of the building and its flrst roof being packed with six 
inches 6f mijieral wooL Five fresh air and five foul air ducts alternate with 
each other. Each animal is allowed 1,000 cubic feet of air. Seven windows 
below and ien above on each side of the barn provide two daily sun 
baths for each animal. These, with the animal heat generated through- 
out the bam, placer . the entire building in an excellent sanitary condi- 
tion^he sun baths being especially beneficial to each animal. Artifi- 
cial light is secured from 24 16-candle power incandescent electric lights, 
the current being generated by a 20-horse power dynamo driven by a 32- 
horse power gas engine located in a disconnected power and boijer house. 
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All solid excrement is removed with steel wheelbarrows and dumped into 
manure spreaders and daily hauled to the fields. The best oat straw is 
used for bedding. The silo butts into the northeast corner of the barn and 
has a capacity of some 300 tons. It is lined with cement plaster on lath. 
Corn silage is fed twice daily, with green ry^, clover, barley and other grain 
during summer or winter months as demands require. Each cow is given a 
rest of several weeks each year for milking. Prior to each milking the ud- 
ders are washed and dried. The' milk leaves the cow into a' sanitary m^k 
pail having modern strainers over the top consisting of cheese cloth and ab- 
sorbent cotton. A record is kept of each cow's milking, and each month a 
composite record is maide to determine the general condition of the animals. 
The milk is sent to the dairy house in covered cans where it is strained into 
a tank, and from this tank through a separator over a cooler, where it is 
cooled from 9.5 to 50 degrees, From the cooler the milk goes into the bottle 




[From the Natoina Dairy Fium, Hinsdale, 111. "Pride of Ruette Braye."] 

filler and is bottled, placed in trays and packed in ice ready for shipment. 
The bottles, pails, utensils — everything the milk comes iu contact with — are 
placed in a specially equipped sterilizing room and subjected to live steam for 
30 to 45 minutes. Other buildings on this farm are a power house, office 
building, hay and feed barn, blacksmith shop, ice house, oil house, farm im- 
plement house, chicken and duck house, large barn for dry cows and calves, 
with a carriage room and a modern dwelling house for use of employes. The 
herd consists of nearly 100 full blooded registered Guernsey cattle, many of 
them imported, and all in the best possible condition and grade. In the Natoma 
farm its proprietor has a modern institution that is operated with a view of 
securing the very best results regardless of expense or energy, and he has 
succeeded far beyond the average dairy farm of the State or of any dairying 
section of the country. 
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[From the Natoma Dairy Farm, Hinsdale, 111. "Lady Aline. "1 
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McHenry county, the Borden Milk Plant— This is a very unique, modern 
and up-to-date plant for the purpose of bottling- milk for Chicago's consump- 
tion in particular* and the world in general. The Borden company has seven 
bottling- plants in Illinois from which they supply their trade. Upon a thor- 
pugh investigation of the Mareng-o plant I found that they start with their 
tnethod of milk supply at the home of the farmer. The farmer brings his 
milk to the factory in thoroughly cleaned and sterilized cans covered with 
tarpaulins that prevent any particle of dirt from reaching the milk. The 
inilk is subjected to a minute inspection when received at the factory. Each 
can is thoroughly cleaned and sterilized after being emptied and then re- 
jbumed to the farmer. The great care exercised in receiving the milk and the 
process to which it is then subjected until bottled for consumption, absolutely 
prevents any danger of coming in contact with any deleterious substance. 
The Marengo plant is a two-story building some 150 x 40 feet in dimensions. 
Ample ventilation and light permeates the entire building. The management 




The Borden Milk Plant Ideal, Marengo, 111. 

of this factory has established rules for the government of its employes that 
are very strict. No employ 6 is allowed to spit upon any floor. Work 
must begin at 7:00 o'clock each morning, and no boisterous language is al- 
lowed around the premises. A violation of any of these rules means instant 
dismissal. Each employ^ must prove himself thoroughly competent, and do 
his work in an . intelligent and scientific manner. They are specially inter- 
ested in their work. The building outside is neat and clean and nicely ap- 
' pearing; its surroundings are exceptionally fine. The inspector, after a close 
• investigation of the care given the milk, could find no complaint. I have ex- • 
amined a great many bottling plants, and can say that the Bofden people have 
no superior and but few equals in the line of their endeavor. They have a 
contract with all farmers supplying their milk that compels a certain stand- 
ard in feed and care of each milk cow, and inspectors who daily examine each 
herd to prevent a violation of the same. The output for their seven different 
plants is about 100,000 pounds each day, which is sent to the Chicago market. 
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The Kee & Chappell Dairy and Bottling* Factory, located at Batavia, Il- 
linois — This factory was inspected by Inspector Frank Hoey, Dec. 28, 1904, 
and pronounced in an excellent condition. Located within 300 feet of the . 
Fox river, right in the heart of the beautiful and productive Fox river valley, 
the facilities for preserving* a high standard of sanitation are unsurpassed. 
The main building is a two-story brick affair, and furnished throughout with 
the latest appliances for receiving, caring and bottling of milk. One large 
and ten small ventilators pass through the center of the building out through 
the roof of the house. A revolving door leading to the shipping platform af- 
fords means of ventilation that are adequate for summer and winter, while 
the constantly running stream of the river prevents contamination from foul 
water, besides giving the cattle and cows along its sides ample means for 
cleanliness. , The capacity of the plant is" 34,000 pounds -of milk daily, which 
is supplied by farmers from a radius of four miles from the plant. The floor- 




Kee & Chappell Bottling Room. 
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in^ is of concrete, the walls of matched pine boards and painted and the 
ceiling's of the same material but covered -with concrete. Automatic steriliz- 
ers are used in connection with modern machinery in bottling the milk. 
These bottles are not touched by hand, and are thoroughly sterilized before 
being filled. They are then packed in large cases and stored in the refriger- 
ator cars and transported to the city. Inspectors from the factory visit dairy 
farms each week to see that the contract with the company calling for certain 
food for each cow is givtin and her sanitary treatment up to agreement. In 
this manner all milk received at the factory is from perfectly healthy cows 
and of a quality that affords the best supply for the public. This factory was 
founded in 1866 by S. S* Chappell, whose sons have continued its successful 
operation since that date. It is one of the oldest and best conducted bottling- 
factories in Illinois. . 




i^:S^^a^v,- ■ "''^ 



Kee & Chappell, Batavia, Separators and Pasteurizers. 
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The Bowman Dairy Company and Bottling Factory, located at BaMngton, 
Illinois — This plant was erected in May, 1904, by the Bowman company, and 
is modem in all of its detailed appointments. Its supply of milk — some 30,000 
pounds each day — is gathered from inspected cows and bottled and sealed under 
the most favorable circumstances and conditions, and placed in the hands of 
the consumer in original packages. The main building ifi a large two-story 
brick one. CJement floors, plastered walls and painted woodwork. The 
w^indows are large and plentiful, affording ample light, and the ventilation in 




Bowman Dairy No. 2, Barrington, Bottling Plant. 
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each room fully adapted for the demands of the work. All milk is received 
from the farmers and after being weighed, etc., is sent to the receiving tank. 
The milk can is then thoroughly washed and sterilized and returned to the 
farmer. From the receiving tank the milk is sent to the cooling room where it is 
washed over cooling pipes that maintain such a low temperature that ice 
forms at their bottoms. The milk falls in thin sheets over these ice-chilled 
coils of iron pipe, after which it is conducted through pipes to the cooling 
room where the proper temperature is maintained. This is one of the special 




Bowman Dairy, Barrington, Bottle Washer. 
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features of this plant and a very important one. At each ^tep in the procesi^ 
of bottling, the miHc is thoroughly strained. From cooling to bottling room 
the milk is sent through pipes. The milk is bottled by automatic machinery 
— no bottle being touched by hand during this process. After being bottled 
the milk is placed in boxes and conveyed by trucks to the refrigerator cars, pro- 




Milk is seen falling in thin sheets over the coils, ice forming at the bottom. 
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tected by tarpaulins and sent to the city for the consumer. This factory was 
inspected by Inspector Frank Hoey, Dec. 23, 1904, and was pronounced to be 
in excellent condition, especially regarding sanitation, use of modern appli- 
ances and method of handling the milk before and after being bottled. 




Elbum Bottling Plant. 




Zuider Zee Agnes, University of lUiDois. Holstein- 
Friesian. Seven Years Old. 
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The Clover Dairy Farm, DeKalb, 111. ; owned by H. B. Gurler — In detailing* 
the methods employed in the operation of the Clover Dairy Farm, inspected 
by Conmiissioner Alfred H. Jones on Dec. 17, 1904. attention is called to cer- 
tain points regarding milk that are matters of information and great im- 
portance in securing milk as nearly ideal as possible. It should be the pur- 
pose of all dairies, the commissioner states, to supply a clean, wholesome 
milk, as free from dangerous elements as human science and care can make, 
and for infant food milk should be secured that retains as much cream as 
possible. It is not desirable to separate the cream from the milk, but to re- 
tain it. This is an objectionable feature of certain breeds of cows. Their 
cream rises so rapidly that a thick buttery cream is produced that does not 
readily mix with the milk. This characteristic adds to the value of the cow 
as a butter maker, but detracts from her usefulness where milk for its fat re- 
tention is desired. Cream rises on milk most rapidly when cooling if not agi- 
tated during that time. A constant agitation during the cooling process pre- 
vents rising cream until after cooled, which thoroughly incorporates milk and 
cream when preparing for food. Milk is a substance of great variability in com- 
position depending upon many factors, among the more vital being the breed 
of cow, state of health, food supply and care of the animal. Certain properties 
of milk, otlier than its determinable chemical qualities, depend solely upon 
the ^ood supply of the cow. Cows fed upon distillery and other slops produce 
milk rich in cream but prone to decomposition which renders it unfit for 
human food. Cows fed upon grass in summer and sound food in winter, 
supply a wholesome milk. The water supply of the cow has much to do with 
the value of the milk. If contaminated with decomposing matter the milk 
produced is not of firstclass quality. Milk souring is caused by germs which 
get into it when milking. It is therefore vital that all dirt should be kept 
from the milk at all times. Milk is frequently contaminated with tuberculosis 
germs, which come from the cow herself. The physical condition of the cow 
influences her milk, and greatest care should be exercised at all times in her 
care and comfort. A gradual change should be made from summer to winter 
food. , This prevents the system from being placed out of condition. They 
should have warm drinking water in winter. These conditions if properly 
observed produce milk that is wholesome. The milk from a vigorous, strong- 
constitutioned cow, is more valuable to the infant than from weak cows. 
Pasteurized milk is. believed by many to , be the safest and most wholesome 
manner of preparing and caring for this product. It is not a new discovery, 
neither is it a peculiar variety of milk. It is not doctored. It is done by 
applying the right teinperature of heat in the right way, amount and 
time, which destroys disease producing germs without deteriorating the 
value of the milk. In killing disease germs other germs that cause milk 
to sour, etc., are also killed. Pastuerized milk becomes purer and prob- 
ably more healthful than the raw variety. It is believed by many to be the 
only safe milk for infants and invaluable for convalescent patients. The 
Clover Dairy Farm, an ideal institution, was found by Commissioner Jones, to 
be a modern plant. Located on the main line of the Chicago & Northwestern 
railway, near the city of DeKalb, Illinois, its surroundings are excellent for 
dairying purposes. The herd is made up of graded Holsteins, Jerseys and 
Durhams, numbering more than a hundred animals that are tested by State 
officials annually. The cow stable is a large, commodious and perfectly ade- 
quate building, cemented, plastered and thoroughly ventilated. The mangers 
are of cement; the stalls all individual ones of iron and woven wire affording 
the greatest possible amount of light and air. Each animal is bedded in 
straw and watered with pure, fresh water after feeding. The stalls and 
mangers are nicely painted, and the same flushed and scrubbed daily. A com- 
plete sewage system is maintained from each stall direct to the main sewer 
which carries the offal to a distant point from the plant. Modern bottling, 
storilizihg and cooling rooms are maintained besides commodious barns for 
housing of animals, workmen and appliances used in the institution. All 
milkers are dressed in spotless white suits and wear white milking mitts. 
Each animal is carefully washed and groomed one-half hour before being 
milked. Each milk pail is furnished with a closely fltting strainer cover into 
which is fastened a layer of absorbent cotton. The milk is poured from a 



Digitized by VjOOQLC 



94 

covered spout preventing the removal of the strainer when the pail is full. A 
new strainer is prepared for each milking'. All utensils used are sterilized 
when through with for the time, and all bottles treated in a similar manner 
before being filled for the consumer. The milk is sent through a centrifugal 
machine which separates milk from cream and for the purpose of holding the 
milk at a constant fat percentage and removing any refujse or dirt that had 
escaped previous precautions. Milk and cream are again mixed after leaving 
the separator and cooled to a low temperature. It is then bottled, a wood 
pulp stopper and metal cap being used for sealing purposes. The date of the 
bottling and the signature of Mr. Gurler is stamped on each stopper. The 
bottles are then placed on large galvanized trays and are ready for shipment. 




The Bottling Room at **The Clover Farm," DeKalb Conntv. 
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Kane County, Borden Condensing Milk Company, at Elgin, 111. — The Bor- 
den condensing plant at Elgin, Kane county. 111., was among the first of the 
condensing plants established in the middle west. Their four condensing 
plants in Illinois consume 500,000 pounds of milk each day. This milk is con- 
densed and preserved for future use, a great quantity of which is sent 
throug^hout the entire world. Great credit is certainly due the originator, 
Mr. Gail Borden, for . his ingenuity in establishing these condensing plants 
which have proven to be a great saving and convenience to consumers gener- 
ally and particularly those residing at distant points from the dairy sections 
and territory. The extreme care exercised by those in charge of this plant, 
is very noticeable. From the condensing tank clear through the factory to 
where the cans are made, bottled and loaded on the cars for shipment, every 
employ^ in his respective department is an expert. I was agreeably interest- 
ed in the work of each man. The same great care is exhibited here as at the 
bottling concern, in receiving the supply of milk from the farmer. The 
company has an iron-clad contract with each farmer from whom milk is re- 
ceived, requiring certain standards and rules in keeping up the care, feed and 
condition of each cow supplying milk for this factory. Expert inspectors are 
daily engaged inspecting each herd and each cow from which the milk sup- 
ply is gathered. Where a cow is found not absolutely healthy it is cut out 
from milking, and where each herd is found to be not properly protected the 
milk therefrom is refused by the company, who allows the farmer time in 
which to bring the cows back to standard grade so called for in their agree- 
ment. The contract is an exceptionally good one for both the farmer and 
the company. Cement floors and latest modern appliances and devices are 
employed throughout the entire plant. It is certainly just such plants as 
these that have brought the milk product of the State of Illinois up to its pres- 
ent high standard of purity. , 

McHenry County, Albert J. Olson Dairy, owned by Mr. Albert J. Olson of 
Chicago, and located at Woodstock, McHenry County, 111. — This is a model 
and well located dairy, located at Woodstock, in McHenry county. 111. , owned 
and operated by Hon. A. J. Olson of Chicago, a milk producer as well as a dis- 
tributor of his own product. Mr. Olson has well fitted himself in the man- 
agement of his industry in all of its branches, treatment and care of his cows 
and in the scientific preparation of his product for the supply of the con- 
sumer. Mr. Olson has a decided advantage over many of the producers and 
distributors from the fact that he personally superintends the operation of 
his dairy, and lives a great portion of each year upon his farm. This natur- 
ally gives him the inside of the modern methods of producing a high standard 
of purity in his milk products. A cut on another page of this report shows 
Mr. Olson standing in front of his herd and dairy barn. This plant, which 
is called Larch Farm, covers an area of 320 acres, and is well located. Sev- 
enty acres are devoted to pasturage, which is used for the support of 70 head 
of cattle comprising^he herd, which is is half Holstein and half Durham. The 
cow barn is 110x60 feet; is well ventilated and drained, with plenty of light, 
and is especially adapted for a model dairy. In the summer the splendid 
pasturage furnishes ample food, besides the corn and bran. The test of the 
milk runs about four per cent. The water supply comes from a well with a 
fine wind mill attachment, and is run into a great cistern having a capacity 
of 600 barrels, which furnishes the galvanized water tank with fresh water 
every time the cows are watered each day. The tank is emptied after each 
watering. The milk house is a brick structure with cement floor, and 
cemented tanks for cooling purposes. The ice house has a capacity of 200 
tons, easy of access for the various supplies. A modern appliance is used in 
the sterilization of the milk cans. This .plant has a capacity of 480 quarts 
each day. As a whole this is an ideal dairy, with all modern 'appliances and 
conveniences. 

Jo Davies County, Appple River Creamery. — This creamery is located at 
Apple River station on the I. C. R. R., owned and operated by Mr. Ed. Hooley; 
is one story frame building on stone foundation, weather beaten and old and 
needs painting; situated on high ground with good fall for sewerage; surface 
sewerage used which ought to be changed to underground. The receiving 
platform of wood is covered and kept clean. Receiving can and scales clean 
and in good condition. Receiving and cream vats tin lined, well cleaned and 
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in good condition. The floor in the churn room is new, of cement, slanting' 
from the walls towards the center, kept well cleaned. Engine and boiler in 
same room, separated from working room, with broken wooden floor and in 
very bad condition. The walls and ceiling in factory Deed paintiDg or white- 
washing badly. Sharpies separator used. Water supply from drilled well 130 
feet deep. Average daily supply of milk 2,400 pounds and of hand-separated 
cream 400 pounds. Test of milk 4.0. This factory has just lately changed 
hands and was in a very bad condition when Mr. Hooley took charge of same, 
but he says he will have things in proper shape as soon as possible. 

Fairhaven Creamery, Carroll County. — This creamery is owned and operated 
by John Newman <fe Co., Elgin, 111. Buttermaker, Mr. Will Engelbrecht. 
Two story frame building, stone foundation painted drab color; living rooms 
•above. This building is fitted with screen doors and windows — an excellent 
idea for buildings used for creamery purposes. Surroundings 6f this building 
very good. Sewerage underground, tile, running out into field about 225 
feet, with enough fall to afford good drainage. Receiving platform with iron 
strips, protected driveway, in good condition. Scales and receiving can in 
good condition. Receiving vat tin lined, in good condition. Milk heater 
clean and in good condition. Two DeLaval separators. Alpha No. 1, in very 
good condition. Walls and ceilings painted, cement floor dry and in good 
•condition. Engine in separating room on elevated platform; separators on 
•elevated platform. Churn room painted; cement floor in good condition. 
Disbrow churn No. 5. Refrigerator and cream vats in same room; both in 
good condition. Brine trough over refrigerator. Water tank directly over 
chum room. Erickson culture used; Babcock tester in good condition. Ice 
machine in separating room. Boiler room, painted walls and ceiling, cement 
floor in good condition. Coal shed adjoining. Skim milk tank outside in 
good condition. Condenser for ice machine upstairs in good condition. Tank 
ior machine oil and tools kept in separate store room. Drilled well 350 feet 
■deep; temperature 54. The average milk supply of this factory is 6,000 pounds 
daily; test 3.8. The average cream supply daily 400 pounds: tested 29. This 
creamery found to be in first class condition throughout. Complete ice plant 
installed. 

Mount Carroll Creamery, Carroll county, owned and operated by John New- 
man & Co., Elgin, 111.; butter maker, J. B. Rhuby. — This is a two-story frame 
building, stone foundation, painted drab color on the outside and in good 
condition. Sets up well with good drainage all around. Excellent care 
maintained about the building as to sanitary conditions and appearance. 
Receiving platform exceptionally clean. Receiving can and scales in first- 
class condition. Milk from the receiving can runs through a tin spout into 
the receiving vat, which is tin lined, and in good condition. Separator, De 
Leval; cream pasteurizer, Creamery Package Manufacturing company. 
Cream pumped from pasteurizer to vat in next room which contains churn, 
Disbrow No. 4. Two cream vats with two partitions, tin lined and in good 
condition. Churn and butter room with wooden floors, good drainage. This 
room is whitewashed and partly painted, very clean and in good condition. 
Refrigerator painted inside, clean and in good condition. Walls and ceiling 
in operating room painted. Wooden floor well kept, dry,, clean and in fine 
condition. Engine in separating room elevated by brick block, in good con- 
dition. Skim milk tank outside in good condition. Sewerage underground 
Tunning into a small creek about 500 feet distant. Drilled well 150 feet deep; 
temperature, 50. Average cream supply per day, 1,185 pounds; test, 32. 
Average daily milk supply, 1,500 pounds; test, 3.6. Generally, this building, 
both on the inside and outside, is well equipped for creamery purposes. 
There is much credit due the owner and butter-maker for the good condition 
in which this factory was found. 

Milledgeville Creamery, Carroll county, owned and operated by John New- 
man & Co. Elgin, 111.; butter-maker, Frank MuUer. — Receiving platform wood, 
and clean. Scales and can clean and in good condition, room painted. The 
hatchhole running into receiving vat from the receiving can needs cleaning, 
not in good condition; proprietor said this should have immediate attention. 
Receiving vat in fair condition. Two separators, De Leval No. 1, in good 
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condition on cement elevation. Milk heater in good condition. Ideal tester 
used, in fair condition. Eng-ine on brick and wood elevation in separating 
room, in fair condition. Operating room with cement floor with fall insuffi- 
cient for proper drainage; broken in places. Walls and ceiling painted. 
Skim milk tank in separating room from which milk is pumped into'farmers' 
cans outside. Shafting runs over receiving and cream vats. Hangers with 
oil cups directly over vats. Churn, Disbrow No. 5, in fair condition. Re- 
frigerator wooden floor, damp and mouldy, not in good condition. Boiler in 
separate room from operating room with broken doors and lining. Floor in 
this room cement with sewerage clogged up. Coal shed adjoining boiler 
room. Sewerage underground running into creek about 200 feet distant. 
Drilled well; temperature, 50. Milk supply, daily average, 4,500 pounds; test, 
3.8. Cream supply, daily average, 650 pounds; test, 26. This is a two-story 
frame building*, painted, stone foundation, situated on fairly high ground 
with good fall. General conditions not entirely satisfactory. 

Tri-City Pasteurized Milk Company, Rock Island, Illinois — This creamery is 
a stock company and operated on a large scale. Its officers are: W. A. 
Rosenfleld, president; Schiller Hosford, vice president; E. H. Greyer, secre- 
tary; Phil Mitchell, treasurer; J. W. Parker, general manager and B. F. 
Shetter, superintendent. It was established in November, 1901, and delivers 
most of its output to Rock Island and Moline, Illinois, and Davenport, Iowa. 
A well equipped laboratory, in charge of an experienced superintendent, is 
provided with modern appliances for making the daily tests. The street in 
front of the factory is macadamized, with a flowered boulevard extending 
along the front of the buildings and the same, adding to the appearance of 
the institution generally. The company has an average daily milk output of 
some 5,000 pounds, 45 gallons of cream, not including ice cream, making a 
consumption of some 8,000 pounds of milk daily. The company is contem- 
plating the establishment of a large dairy farm to meet their growing 
requirements. During the summer months ice cream is extensively manufac- 
tured. The factory is supplied with additional light and ventilation by a 
roofed ventilator and windows and belt-driven fans. These provide against 
unsanitary conditions and bad odors. A sanitary inspection system is main- 
tained, which, with a semi-annual inspection of all cows by a licensed veteri- 
narian, places the factory and institution in a general excellent condition. 
All milk is delivered in sterilized bottles which are placed upon sterilized 
galvanized trays in new delivery wagons that rest high upon spring axles, 
preventing the entrance of dust and refuse to the milk and butter. In each 
wagon is a small refrigerator which protects its contents from decay. On 
the west side of the creamery is a large frame barn with roomy apartments 
for horses, wagons, blacksmith and harness shops, etc. Each wagon and 
equipment is washed daily. The walls of the creamery building are of tile, 
having adequate air spaces. The front of the building is two stories, the 
rear one story. The office is on the left of the main entrance, the laboratory 
on the right. They are large rooms with hardwood floors and well lighted. 
The weigh can room is to the east of the laboratory and is large with plast- 
ered walls and ceiling, cement flooring, windows that afford ample light and 
a concave drain that enters the main sewer. An ordinary door leads to the 
main creamery building. An improved milk can washer, made of wood and 
lined with tin, is filled with hot water. A large stiff hair brush at one end 
of the box operates on the inside of the can which is revolved by pulleys 
upon which it rests, giving the can a thorough scouring. The outside is 
scoured with a large brush by an attendant. After being scoured the can is 
placed over a steam pipe and thoroughly cleaned and dried. There are two 
weighing cans used. All milk is recei"sed from two large sliding doors which 
are kept closed when not in use. All equipment in this room was in good 
condition. The next room is the separator room, a large, well kept room, 
with cement floor, plastered walls and ceiling. The milk from the weigh 
can is pumped with a sanitary pump resting on frame supports, into ordinary 
tin cans, three in number, about the size of weigh cans. The wood work is 
painted with enamel paint and is scoured each day, as also are all parts of 
the pumps. The milk is pumped from the small cans into two large square 
receiving vats, located in a separate room on the second floor of the building. 
The walls of this room are of tile, the ceiling of matched pine^^boards, with 
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wooden floor. The vats are made of tin, held with large iron braces and have 
no wood work whatever. They are clean and in good condition. Three 
United States separators rest on a solid concrete blocked foundation four 
feet high and near the center of the room. This places them higher than the 
pasteurizer. The milk comes from a large flue in the center and is returned 
through the separators. The ice cream room is next to the separating room. 
At the time of the inspection by Assistant Commissioner Patterson, December 
12, 1904, this department was shut down, but the room, machinery, tubs and 
cans were found in good condition. It is a large room, plastered wall and 
ceiling, cement floor, all nicely painted and in good condition. A refriger- 
ator, 15x13 and 15 feet high, is built into the rear of the room. It is lined 
and ceiled with pine matched boards, thoroughly whitewashed, wood floor on 
cinder foundation and is dry and clean. Two large galvanized iron brine 
tanks at each end of the same, rest on hangers close to the ceiling. The bot- 
tling room runs the entire west side of the refrigerator and separator room. 
It has plastered walls and ceiling, cement floor which slants toward the drain 
running along the side of the room. Three tin bottling machines are used. 
The bottles are cleaned in two wooden tanks having propelled brushes inside. 
The equipment was in good condition as also were the rooms. The curd 
room is at the rear of the bottling room, and like all others, has plastered 
walls and ceiling with cement floor. Four wooden vats are kept clean and in 
good condition. • The oven is of wood, painted and located at the end of the 
room. The engine room and boiler rooms are in good condition, plastered 
walls and ceiling of tile, but not painted. The boiler is well bricked. Gen- 
erally speaking, this creamery is in first-class condition. Its rooms are large 
and airy, windows full and clean, with sewerage direct to the city sewage 
which enters the Mississippi river 300 feet from the factory. Each room has 
a separate sewer which prevents contamination with the sewage from the 
other rooms. Drilled well, 80 feet deep, temperature 50, test 4.00, cream 22. 

Carroll County, Deer Creek Creamery company, G. N. Malandy, manager, 
Wacker, 111.; butte rmaker, H. S. Betts. — Receiving platform wood with pro- 
tected driveway in fair condition. Receiving can and scales clean and in fair 
condition. Receiving vat tin lined, in good condition. Separator, Alpha No. 1. 
Cream vat tin lined and in fair condition. .Inside of working room partly white- 
washed and partly painted; cement floor in good condition. Creamery divided 
with three platforms, one higher than the other. First platform wood floor 
with receiving can, scales and vat; second platform, engine and cream vat, 
and the ground floor with churn, round No. 4, in good condition. The lower 
floor cement, and in good condition. Milk is run from receiving vat on top 
platform to separator on second floor into cream vat, and from there to churn 
on lower floor. Everything in good condition. With weigh can is connected 
a strainer through which milk runs into vat. Engine on second platform in 
good condition. Refrigerators, cement~floor, plastered walls, pine ceiling in 
good condition. Boiler room floor earthen; floor in bad condition. Coal shed 
adjoining. Milk supply, 4,000 pounds daily; test, 4. Cream supply, 200 
pounds daily; test, 30. Drilled well, 30 feet deep; temperature, 48. Sewerage 
under ground, tile running into river 125 feet. Frame building covered with 
sheet iron; stone foundation, built on side of hill, with one story facing west 
and two stories east. 

Carroll County, Shannon Creamery, owner, J. P. Younger; butter maker, E. 
F. Andre. — Receiving platform with protected driveway. Can and scales clean 
and in good condition. Spout especially clean. Trough clean. Receiving vat 
tin lined, clean and in first-class condition. Separator, DeLaval No. 2. Shaft- 
ing without any oil cups right over rieceiving vat. Should be changed. Wooden 
floor kept clean; needs some repairing. Walls and ceiling oil painted. En- 
gine room, cement floor in good condition; separated from working room. 
Boiler room, cement floor in good condition; coal shed separate. Cream vat 
tin lined, in good condition. Box chum in good condition. Churning room 
separated from working room, in good condition. Refrigerator whitewashed 
and In fine condition. Milk supply, 5,000 pounds; test, 3.9. Drilled well. 
Sewerage under ground, tile leading into creek 200 feet. Milk tester standard. 



Digitized by VjOOQLC 



105 

^Private ice house. Building, two story frame with living apartments up 
-stairs. Greneral condition fine, cleanliness prevailing. Skim milk tester out- 
side, about 35 feet from main building, in good condition. 

Carroll County, Keltner Creamery, owner, John Keltner; postoffice, Keltner, 
111. — Two-story frame building, weather beaten and needs painting. Milk 
supply, 4,000 pounds daily; test, 4. Cream supply, 200 pounds daily; test, 24. 
Receiving platform unprotected and in very bad condition. Receiving can 
clean inside, spout not very clean Scaler not in good condition. Receiving 
and cream vat tin lined; in fair condition. Shafting with belt running right 
over receiving vat. Churn, Disbrow No." 4. Machinery not clean; very dirty. 
Chum not clean on the outside. Walls and ceiling need whitewashing. 
Separator, Alpha No. 1, on wooden block. Babcock's tester, in fair condition. 
General appearance of working room not good; needs cleaning. Engine and 
working room in neglected condition. Boiler room in outside shed, not in 
good condition. Sewer tile under ground; runs into river about 150 feet dis- 
tant. Drilled well 135 feet deep. Refrigerator in bad condition; damp, with 
muddy floor. Skim milk station with ground soaked with skim milk. Promise 
to put things in better condition. 

Carroll County, Chadwick Creamery; owners, Mellendy & Hicks; butter 
maker, J. A. Carlson. — Platform wooden with covered driveway in fair con 
dition. Weighing can and scales clean and in good condition. Receiving vat 
clean and in fair condition.. Separating room painted with cement floor in 
good condition. Two separators, Alpha No, 1. Two cream vats in fair con- 
dition. Dairy Queen churn No. 10, clean and in good condition in separating 
room. Skim milk tank with automatic weigher in separate room outside of 
separating room. Boiler and engine room off separating room not in very 
good condition, jloor very bad. New floor and general repairs ought to be 
made this fall. Babcock Russian tester. Sewerage underground running 
out into field about 800 feet. Drilled well 137 feet deep; temperature, 50. City 
water used for cleaning. Two story frame building on stone foundation with 
living apartments up stairs. General condition not satisfactory. Mr. Hicks 
tells me that he is going to overhaul factory and make necessary repairs this 
faU. 

Carroll County, Argo Creamery; owner, John Newman, Elgin, 111.; mana- 
ger, K. B. Carpenter, — Receiving platform with protected driveway and plat- 
form covered with sheet iron. Weighing can and scales clean and in good 
condition. Receiving room separate from operating room, painted and in 
good condition. Receiving vat tin lined and in good condition. Two separa- 
tors. Alpha No. 1. Operating room with cement floor, painted walls and ceil- 
ing in good condition. Cream vat in separate room from operating room, 
cement floor, painted walls and ceiling, with refrigerator adjoining. 
Cream vat tin lined and in good condition. Refrigerator wooden 
floor in good condition. Churn, Disbrow No. 4, clean and in good 
■condition. Churning room painted and cement floor. Engine in oper- 
ating room on brick foundation, clean and in good condition. 
Boiler room with cement floor next to operating room. Coal shed adjoining. 
Milk supply, 8,000 pounds daily; test, 3.6. Cream supply 100 pounds daily; 
test, 30. Drilled well 120 feet deep. Temperature, 53. Sewerage under ground 
in good condition. Two-story frame building, painted and in good condition 
out and inside, on stone foundation. Living apartments upstairs, clean and 
in good condition. Skim milk tank wooden, in receiving room, clean and in 
good condition. General condition very good all through. 

Carroll County, Bluff Spring Creamery Stock company; manager, A. D. 
Farnam; butter maker, John Schillmiller. — Receiving platform with covered 
driveway. Can and scales clean and in good condition. Butter milk tank in 
receiving room made of galvanized iron, painted, and in good condition. Re- 
ceiving room painted. Receiving and cream vats tin lined and in good con- 
dition. Two Alpha Separators No, 1 on brick platform, clean. Churn, Dairy 
Queen No. 10, round and in good condition. Walls and ceiling painted, 
cement floor in good condition. Refrigerator off from churning and opera- 
ting room, cement floor and in good condition. Temperature, 44. Engine 
and boiler room off from operating room, cement floor in good condition. 
Coal shed adjoining. Sewerage under ground running into ditch^ about 125 
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feet. Spring well; temperature, 52. Milk supply 7,500 pounds daily; test, 4.. 
Cream supply 150 pounds daily; test, 38. Skim milk tank in separate house 
with automatic can in good condition. Two-story frame building, painted, 
with living apartments up stairs. Ice house adjoining creamery, capacity 100 
tons. General condition good. Water supply coming from spring upon bluff. 

Jo Daviess County, Elizabeth Co-operative Creamery. Manager, Joe Prisk; 
butter maker, V. Madsen. — One story frame (building with stone basemen^t, 
unpainted. Daily supply of milk 9,000 pounds, cream 200 pounds. Cement 
j3.oor throughout the building in fair condition. Churn square, in fair condi- 
tion. Butter worker in fair condition. Receiving can clean and in good con- 
dition. Receiving vat, tin lined, in fair condition. Receiving scales fair, 
covered with cobwebs. Receiving room, whitewashed, walls clean and ceiling 
whitewashed. Two DeLeval Separators Alpha No. 2. Cream vat tin lined and in 
good condition. Cement floor slanting with good drainage. Curtis skim 
milk weigher located in engine room. Boiler in outside building connected 
with factory. Engine room with board j3.oor; floor not in very good condition, 
board broken. • Water supply from drilled well, also city water. Butter room 
clean, whitewashed, but not free from cobwebs. Shaft with oil cups extends 
out over ttie churn, still not far enough to strike the opening of the chtu-n. 
Coal stove in middle of the room. Farmers take the skim milk. Upstairs is 
located the ice box, in very bad condition. Bad odor and foul smell. 

Jo Daviess County, Stockton Creamery. Owners. Shutz & Mitchell — .One 
story frame building on stone foundation, with basement. Factory in base- 
ment. Receiving platform covered; not in very good condition. Weigh can 
in good condition, except spout. Receiving room partly whitewashed. Re- 
ceiving vat tin lined, clean, connected with tin spout and seive. Two DeLe- 
val Separators No. 1. Cream vat in good condition. Cement floor in building 
in good condition. Walls whitewashed. Churn, Owatona Manufacturing- 
company, size No. 4, in good condition. Good ventilation. Refrigerator, with 
cold water tank, wooden floor, whitewashed and in good condition. Boiler 
room outside of main building, floor in bad condition. Engine and operating 
room in good condition; size of room 36x42. Sewerage good. General sur- 
roundings good. Milk received daily 4,600 pounds. Test 3?^ to 4. Hand 
separated cream received daily about 300 pounds. Skim milk left with 
farmers. 

McHenry County, Marengo Creamery and Sugar of Milk Company, located 
at Union, McHenry County, 111. Manager, A. Cramer; butter maker. Otto 
Koch. — The surroundings of this factory are good. Drainage is tile under 
ground running into river about one-half mile distant. The water supply is 
from drilled well 50 feet deep, with a temperature of 50 degrees. Whey tank 
is wooden, located on outside of building, and leaks. Two receiving plat- 
forms, cans and scales in good condition. Separator is a DeLeval Alpha No. 
1, on elevation about 3K feet high, with brick base and wooden top 10x30. 
Churn room has painted ceiling, calcimined walls and cement floor, in good 
condition- Vats, tin lined, in good condition. Refrigerator adjoins churn room; 
in good condition. The skim milk is used for making cheese. Cheese room 
in good condition. Cheese press, Longhorn, in good condition. Curing room, 
located upstairs, in good condition. Condition of milk received, about 65,000 
pounds daily, reported to be good. Test of new milk 3.8. Engine in separat- 
ing room on brick elevation and in fair condition. Boiler room and coal shed 
have brick floor, off from the cheese room, and in good condition. Cement 
floor in good condition throughout the building. An Ideal tester is used. 

McHenry County, American Milk Product Company, located at Union, 
McHenry County, 111. — This factory is a two-story building of brick, with an 
additional one-half story of frame, iron covered, owned and operated by the 
American Milk Product Company of Chicago, 111., with Mr. Ed. McKinney as 
local manager and superintendent. There is received daily from 35,000 to 
66,000 pounds of milk, of which the larger portion is separated and condensed 
into cream, and shipped mostly to Chicago in ten-gallon cans. About 1,000 
pounds are churned into butter each dry. All skim milk is used in the manu- 
facture of casein, in a frame building separate from the main building. This 
is also used as a drying room for the casein. The inside of this room has 
painted walls and ceiling, with a cement and wooden floor, in good con- 
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dition. The condensing plant with pasteurizer, condenser and coolers are 
all in good condition. The refrigerator with painted ceiling and walls, is 
light, airy and roomy. The drainage is under ground, tile running into the 
river about one-half niile distant. The receiving room is large and painted. 
Cans and scales in good condition. The driveway is protected. Condition of 
milk received reported to be good. Test of milk, 3.8. The receiving, cream 
and skim-milk vats are tin lined and in good condition. H. S. Thompson is 
the butter-maker of the factory. 

Jo Daviess County, Rush Cheese Factory? manager and cheese-maker, D. J. 
Durst. — One-story frame building. Cheese room not painted. Tank, tin lined 
and in good condition. Receiving tank, tin and clean, with spout fairly 
clean. Receiving platform not protected. Sewerage, under ground, tile run- 
ning about 30 rods. Whey returned to farmers, each having individual bar- 
rels. Daily output about 450 pounds of limburger and brickstein. Milk 
received, about 4,000 pounds daily. Salting room, cement floor broken, 
Curing room, cement floor, walls and ceiling all covered with cobwebs. 

Jo Daviess County, Robinson Cheese Factory; owner, Peter Jecklin, Warren, 
111. — Receiving platform wood, unprotected. Receiving can and scale in good 
condition. Milk supply, 3,000 pounds daily. Average output, 268 pounds 
limburger. Cheese vat in good condition. Wooden floor in building. Sewer, 
under ground; outlet, about 150 feet from factory. Salting room in base- 
ment, with clay floor. Curing room not painted; cobwebs on ceiling; clay 
floor. Factory could be improved in appearance by whitewashing. Man- 
ager, Henry Zweifel. 

Sincox Cheese Factory; owner, Peter Jecklin; cheese-maker, David Mani — 
Milk received daily, 1,800 pounds. Daily output, about 300 pounds limburger. 
Receiving platform and scales, clean and in good condition. Receiving vat, 
tin lined, clean and in good condition. Sewerage, surface, with good fall. 
Well 120 feet deep. Factory located on high ground, one story and base- 
ment. Salting room, floor solid rock. Curing room, floor rock and clay; 
ought to be cement; otherwise in good condition. Factory in generally 
good condition. Receiving platform good. Whey tank outside made of gal- 
vanized iron; in good condition. 

Jo Daviess County, Every Creamery Stock Company. Manager, Thomas 
Dyer; butter maker, J. E. Scott. — One story frame building, stone founda- 
tion. Receiving platform wood and in bad condition. Receiving can clean 
except the spout. Receiving vat in fair condition. Receiving room with 
wooden floor, slanting; walls need painting or white-washing; cobwebs on 
ceiling. DeLaval separator Alpha, No. 1. Churn square, in fair condition; 
axles and supporters of churn dirty. Two windows in chum room, not free 
from cob webs. Cream vat in fair condition. Boiler and engine room to- 
gether, separated from factory. Barn not in use, about one foot from fac- 
tory. Sewerage bad. Open well outside about 18 feet deep; surface water. 
Water supply from well in tank in boiler room. Omega Babcock milk tester 
used. Daily milk supply, 1,800 pounds. Test, 3.6 to 3.8. 

Carroll County, Savanna Creamery. Owner and butter maker, Harry 
Pierce. — One story frame building. Receiving platform in poor condition. 
Scales and weighing can not in best condition. Spout very dirty. Receiving 
platform open, with over-shooting* roof Receiving vat and cream vat tin- 
lined and in fair condition. Box churn square, old and in bad condition; 
odor bad. Inside floor wooden, dirty and in bad condition. Walls and ceil- 
ing need painting. F. Fargbtt butter worker used; not clean outside, inside 
fair. Engine on brick elevation, dirty, in main room. Boiler in separate 
room from operating room; cement floor in this room, broken; general ap- 
pearance bad. Sewerage tile under-ground, running into field about 150 feet. 
Drilled well 150 feet. * Temperature 56. Milk supply 3,000 pounds. Test, 
4.2. Skim milk tank inside factory, with automatic weighing scales, in 
fair condition. Refrigerator, wooden floor, with ice placed on floor; ^ery 
damp, not in good condition; no ventilation and dark. 

Winnebago County, Cherry Valley Creamery. Owners, A. E. Anderson and 
Alfred Wessman; butter maker, Mac Holmes. — Two story painted frame 
building with galvanized roof and stone foundation. Receiving platform 
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wood, with covered driveway; fair condition. Weighing can • and scales in 
good condition. Receiving vat and cream vat tin lined and in good condi- 
tion. Floor cement, slanting from walls to center; in good condition. Sep- 
arators, one DeLaval and one Alexander, on high cement blocks. Churn 
square, box, Barbour Go's. Operating room with pine ceiling and siding, not 
painted. Engine room and boiler room separated from operating room; ce- 
ment floor in good condition. Coal shed off from engine room and separate 
room. Milk supply 13,000 pounds. Test, 3.9 Sewerage tile under ground 
with fall into river about 160 feet. Refrigerator, cement floor, whitewashed, 
with good ventilation, and in good condition. Ice house in one end of build- 
ing, capacity about 40 tons. Upstairs used for store room and office. Skim 
milk taken by farmers. Skim milk tank of galvanized iron in engine room, 
in good condition. 

Carroll County, Palls Grove Creamery. Owners, Schamberger Brothers; 
butter maker, Jasper Schamberger. — Receiving platform with protected 
driveway, in good condition. Receiving room whitewashed; can and scales 
in good condition. Receiving and cream vats tin lined, in fair condition. 
Separator Alpha, No. 1. Floor, cement, in good condition. Sewerage good, 
underground, six inch glaced tile carrying it about 150 feet. Ideal skim milk 
weigher inside of creamery, whitewashed and clean. Churn, Disbrow No. 4, 
in good condition. Buttermilk tank in main room, ought to be placed some- 
where else. Combination cream vat agitator, Farrington. Refrigerator light, 
white washed and in good condition, cooled from freezing plant. Farmers 
take skim milk. Ice machine, S tollman Mfg. Co. Engine and boiler room, 
cement floor, good condition and separated from main room. Wood house 
and pump house in outside shed. Babcock tester in engine room. One story 
building painted slate. Stone foundation. Creamery as a whole in good 
condition. Ground outside dry. Milk supply, 6,000 pounds daily; cream, 200 
pounds. Test, 3.8. Drilled well 135 feet deep. 

Winnebago county. Cherry Valley Skimming Station, manager, H. W. Car- 
micheal — Milk received daily, 7,000 pounds and . cream shipped to Chicago. 
Farmers take skim milk. Separator, United States. Water power used; when 
short of water, steam. Receiving platform covered and in fair condition. Can 
and scales in fair condition. Receiving vat tin lined and in good condition. 
Cream vat in good condition. Cement floor, broken, but kept clean. Cooling 
tanks wood, zinc lined in good condition. Platform where farmers receive 
skim milk not very clean. Engine in skimming room. Boiler and coal shed 
separated from operating room. Old cream pasteurized. Sturges, Cornish & 
Burns Co.'s pasteurizer used. One story building with stone basement adjoin- 
ing flour mill, upper part with clean, wooden floor, pine ceiling and walls 
unpainted. Receiving cans and scales in good condition, located in upper 
part. Basement where separators are located whitewashed and in good con- 
dition. Cans for shipping in good condition. 

Oswego, Kendall county, Illinois. — Owned by Joseph Ebinger, Oswego, 111. 
Sells milk or cream to Oswego creamery. Large, red barn, well constructed; 
cow stables and wing built in rear of bam, one story in fair condition. Gen- 
eral conditions: Fairly good. Of stables: Tight board floor overhead, not 
whitewashed, cobwebs, dust overhead and on walls. Conditions of feed: 
Ground corn and oats in the winter, grass in the summer. System of tying 
the cows: Swinging stanchions. Kind of 'floor and condition: Dirt floor, 
rather dirty with muck and manure, has the appearance of not being swept 
often. Drainage: Square cut wooden drain in floor running to barn yard, 
fair condition; light, four and three-quarter windows, dust, filled with cob- 
webs; two doors, one at each end; ventilation, no special, small hay hole 
overhead; water supply, dug well, 60 feet deep, long wooden trough for cows 
to drink out of, in fair condition; surroundings, gravel .and grass front yard, 
cow yard dry and in good condition; cows, mixed breed; condition of cans 
and utensils, cans rusty on the outside, inside fair. Milk strained in stable: 
How milk is cooled, in tub of water. 
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Oswego, Kendall county, Illinois. — Owned by Leonard H. Shoger, Oswego, 
111. ; managed or rented by Leonard F. Shoger, Oswego, 111. ; sells milk or cream, 
to Oswego creamery; large, red, well constructed barn, horse barn in front, 
cow stable in rear, cow stable floor elevated four feet from cow barn yard; at 
the end of the stable the end door leads to the hog sheds. This is an old 
weather beaten lean-to in poor condition, the upper part of the partition be- 
tween the stable and the lean-to is entirely open; practically making the hog 
pen part of the cow stable; floor in the hog pen dirty and in fair condition for 
a hog pen; general conditions, fair; of the stables, tight board floor overhead, 
walls tight, well constructed, cobwebs and soot on walls and ceilings, not 
whitewashed; condition of feed, ground corn, oats, clover and timothy hay 
fed in winter, only grass in summer; system of tying cows, swinging stan- 
chions; kind of floor and condition, wooden floor fairly clean, dry straw and 
some feed scattered over the floor, needs sweeping; drainage, square cut 
wooden drain in the floor running to the cow bam; light rather poor, two 
half windows with dust and cobwebs over them, and two doors; ventilation, 
no special ventilation, one hay hole near head of stall; water supply, drilled 
well 270 feet, water tastes good and is clear, cow drinking tank wooden of 
good condition; surroundings, gravel and grass front yard, clean and in good 
condition, cow yard fair; condition of cows, good: condition of cans and uten- 
sils, good; cans new; milk strained in stable; milk cooled in wooden water 
tank near the house. 

Oswego, Kendall county , Illinois. — Owned by John Haage, Oswego, 111., man- 
aged or rented by Jacob Rink, Oswego, 111.; sells milk to Oswego creamery: 
large, red well constructed barn, good condition on outside, cow stable a 
wing in rear of barn, at the end of cow stable is a large hog pen, floor about 
four feet lower than cow stable, hog pen old, weather beaten and in bad con- 
dition, door from hog pen to cow stable open, also door from stable to cow 
yard close to hog pen; general conditions, good; of the stables, tight board 
floor overhead, walls well boarded, some dirt and cobwebs, the place is 
fairly clean, horses on other side of the barn, separated by a narrow, open 
passageway not whitewashed; condition of feed, ground oats and corn in the 
winter, grass only, in summer; system of tying cows, chain fastened to half 
stall; kind of floor and condition, wooden, dry, elevated about four feet from 
the ground, fairly clean; drainage, square cut wooden drain in the floor, 
running to barn yard, fair condition; light, four half windows, dusty and dirty, 
rather poor light; ventilation, no special, door on each end of stable, open 
passageway between the cows; water supply, drill well 50 feet deep, water 
fair, cow drinking wooden water tank in fair condition; surroundings, gravel 
and grass front yard, cow yard fair; condition of cows, mixed breed in fairly 
good condition; condition of cans and utensils, rusty on outside; fairly clean 
on the inside; milk strained in stable; milk cooled in cow drinking tank. 

Oswego, Kendall County, Illinois. — Owned by Henry Burkhart, Oswego, 
111.; sells milk or cream to Oswego creamery; large,, red barn, well constructed; 
horse barn in front; cow stable in rear; both on the level of the ground; no 
basement; general conditions, fairly good; of the stables: tight board floor 
overhead; side walls well boarded; walls and ceiling faily clean of dirt and 
cobwebs, not whitewashed; condition of feed: ground corn and oats in winter 
grass in summer; system of tying the cows; swinging stanchions; kind of 
floor and condition: dirt floor on one side, board on the other; considerable 
muck and dirt on the floor, drainage: no drain in the floor; drain-age runs 
over floor to barnyard; light, flve half windows, dusty and dirty; ventilation, 
no special ventilation, hay hole and door at each end; water supply, drilled 
well 102 feet, pumped to new elevated wooden tank, water tastes good and is 
clear, cow drinking wooden tank in fair condition; surroundings, grass and 
gravel front yard, clean and in good condition; barnyard fairly dry and in 
fair condition; condition of cows, mixed breed, in fair condition; condition of 
cans and utensils, good; milk strained in stable, milk cooled in drinking tank. 
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Oswego, Kendall County, 111. — Owned by Otto Haag, Osweg-o, 111. Sells; 
milk or cream to Oswego creamery; large red barn, fairly well constructed; 
cow stable is a lean-to in the rear of the barn, tight boards and faily well 
constructed, floor on the surface of the ground; Mr. Haag says he cleans the 
cobwebs off once a year; general conditions, fairly good; of the stables, tight- 
board floor overhead, walls well boarded, cobwebs and dirt on walls and ceil- 
ing, not whitewashed; condition of feed: ground corn, cob corn and oats, bran 
and midlings in winter, only grass in summer; system of tying the cows, 
chains without stalls; kind of jloor and condition, dirt floor, "soft in places, 
with manure and straw scattered over it, in rather poor condition; drainage, 
wooden square-cut drain in the floor, thence to the barnyard; light, four fulL 
windows, cobwebs, dust and dirt cover the windows; ventilation, no special, 
one hay hole, doors open on each side of the stable and get good ventilation 
with these doors open; water supply, drilled well 40 feet, water tastes good 
and is clear, wooden cow drinking tank in good condition; surroundings, 
front yard, grass and gravel driveway, clean and in good condition; con- 
dition of cows, graded Holstein, in good condition; condition of cans and 
utensils, fair; milk strained in stable; milk cooled at cow drinking tank. 

Oswego, Kendall County, lU. — Owned by G. H. Hettrich, Oswego, 111. Sells. 
milk or cream to Oswego creamery; large red barn, fairly well constructed; 
needs repainting, horse barn in front, cow stables in the rear, both on the^ 
surface, no basement; general conditions, fair; of the stables, tight board 
floor overheard, walls well boarded, cobwebs and dirt on walls and ceiling, 
not whitewarshed; condition of feed, ground corn, cornstalks, timothy hay 
and clover mixed in winter, only grass in summer; system of tying cows, 
swinging stanchions; kind of floor and condition, dirt floor, dry muck fastened 
to the dirt, mixed with straw and dust, in poor condition, appears not to be 
cleaned often; drainage, square-cut drain in floor, in fair condition, drainage 
runs to barnyard; light, four full windows, cobwebs and dust cover windows; 
ventilation, no special ventilation, three doors *on each each end and one on 
each side in the middle makes a great deal of side ventilation if they open all 
the doors; water supply, drilled well 8.5 feet into the rock, water clear and 
tastes very good, wooden cow drinking tanks, rather old but fairly clean; 
surroundings, grass and gravel front yard, fairly clean, barnyard only fair; 
condition of cows, Durham breed, in fair condition; condition of cans and 
utensils, cans rusty on the outside, fair on the insi-de; milk strained in stable;, 
milk cooled in cow drinking tank. 

Oswego, Kendall County, 111. — Owned by Geo. Wooly, Oswego, 111. Sells- 
milk or cream to Oswego creamery; large red barn with high pitched roof, in 
fair condition, inside is open to the roof, cow's floor is on the surface of the 
ground, no basement; notwithstanding that there seems to be plenty of room 
in the barn the cows seems to be crowded against the side wall, general con- 
ditions rather poor; of the stables, large shed-shaped stable, no hay loft, side 
of roof comes down close over the cows, [very narrow roof and wall tight 
board, fairly worn, cobwebs, dust and dirt on roof and walls, not white- 
washed; condition of feed, ground oats and corn meal, grass in summer; 
system of tying the cows, swinging stanchions; kind of floor and condition, 
dirt in front, wood under the cows' hind feet, very narrow space behind cows, 
muck and dirt on floor, appearance of not having been cleaned often; drain- 
age, square-cut wooden drain in the floor, filled with dirt and straw, poor 
condition; light, four quarter windows and two doors, one at each end, win- 
dows covered with cobwebs and dust; ventilation, open to the loft, hay is 
placed on floor between where the cows are; water supply, drilled well 35 feet 
deep, water fairly good, wooden cow drinking tank, old and fairly clean; sur- 
roundings, grass and gravel front yard in fair condition; barnyard, some soft 
and low places, rather wet; condition of cows, mixed breed and fair condi- 
tion; condition of cans and utensils, fair; milk strained in stable: milk cooled 
in cow drinking tank. 

Oswego, Kendall County, 111. — Owned by John Burkhart, Oswego, 111. Sells 
milk or cream to Oswego creamery; general condition fair; of the stables, 
large red barn, holes and loose boards overhead to hold hay, not whitewashed, 
cobwebs, dust and dirt hanging to the boards overhead, also on the walls; 
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condition of feed, ground corn and oats fed in winter, only grass in summer; 
system of tying the cows, swinging stanchions; kind of floor and condition, 
wooden, broken in several places, dry, dust and dirt, not damp; drainage, six- 
inch square cut drain, filled with manure and dirt; light, four half windows, 
dust and cobwebs and diirt on windows; ventilation, no special ventilation, 
small hay hole in end of stable; water supply, water cows at creek, no facili- 
ties for watering cows at barn; surroundings, good grass and gravel front 
yard, barnyard fairly dry and in fair condition; condition of cows, mixed 
breed, in fair condition; condition of cans and utensils, all in fair condition; 
milk strained at stable door; milk cooled in tub of water. 

Oswego, Kendall County, 111. — Owned by C. Rink, Oswego, 111.; managed or 
rented by Edward Kink, Oswego, 111.; sells milk or cream to Oswego cream- 
ery; large red painted barn, somewhat weather beaten, needs painting on the 
outside; cow stable on the surface of the ground on one side and horse stable 
on the other; general conditions, fair; of the stables, tight board floor over- 
head, walls not whitewashed, dust, dirt and cobwebs on ceiling; condition of 
food, ground oats and com fed in winter, only grass in summer; system of 
tying the cows, chains fastened to half stalls; kind of floor and condition, dirt 
floor, dry but dusty and dirty, appears not to be swept often; drainage, square 
cut wooden drain in stable floor, drainage runs to barnyard; light, four one- 
fourth windows, dusty and dirty; ventilation, no special ventilation, nor are 
there any holes of any kind in floor overhead, hay brought in from door near 
head of the stalls; water supply, drilled well 42 feet deep, water good and 
clear, wooden tank covered for cow drinking, tank, in fair condition; surround- 
ings, gr,ass and gravel in front yard in good condition; cow yard dry; condi- 
tion of cows, mixed breed in fairly good condition; condition of cans and 
utensils, good; milk strained at stable door; milk cooled in cow drinking 
water tank. 

Earl, LaSalle County, 111. — Owned by Ole Dosett, Baker, 111.; managed 
by Geo. Dosett, Earlville, 111.; sells milk or cream to Baker creamery; old 
weather-beaten barn, needs painting, is crowded inside, the floor is on the 
surface, no basement; this man seems to be ordinary renter, poor circum- 
stances, the barn is old and the house is old and all is of a dilapidated ap- 
pearance; general condition, poor; of the stables, old, weather-beaten bam, 
horses close to cows, hay on poles overhead, fairly well boarded on sides, cob- 
webs, muck and dirt on sides and ceiling not whitewashed; condition of feed, 
ground com and oats in winter, only grass in summer; system of tying cows, 
swinging stanchions; kind of floor and conditions, woodfen, covered with muck, 
manure and dirt, appears not to have been cleaned off for some time; drain- 
age through floor to the ground, then to the barn yard; light poor, two one- 
half windows and one door; ventilation, no special, large hay hole; water 
supply, dug well 22 feet deep, hand pump, water only fair; surroundings, grass, 
grads yard, dirt road fairly clean; condition of cows, only fair; condition of 
cans and utensils, rather poor, rusty on in and outside of cans; milk strained 
in stable; milk cooled in cow drinking tank, in only fair condition. 

Freedom, LaSalle County, 111. — Owned by Duncan Dunn, Freedom, 111.; 
sells milk or cream to Freedom creamery; barn rather old, needs piaint on the 
outiside, the light is very poor, the ceiling low and altogether it is in rather 
poor condition, particularly in the sanuner time; general conditions, only fair; 
of the stables, tight board floor overhead, ceiling low, walls tight boarded, 
not whitewashed, dust and cobwebs hanging from the ceiling and from the 
walls; condition of feed, ground corn and hay in winter and some in summer 
in addition to grass; system of tying the cows, swinging stanchions; kind of 
floor ajid condition, wooden, dry muck on floor, needs scrubbing and cleaning; 
drainage, drain in floor in fair condition, thence running to barn yard; light, 
ojie window and two doors; ventilation, no special, one hay hole; water sup- 
ply, drilled well, water clear and tastes good; wooden cow drinking tank in 
barn yard in fair condition; surroundings, gravel front yard, clean and in 
gopd condition; barnyard in fair condition: condition of cows, good; condition 
of cans and utensils, fair; milk strained in pails as they milk; milk cooled in 
W9,ter tank. 
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Earl, LaSalle County, 111.— Owned by G. R. Hoadley, Earlville, 111. Sells 
milk or cream to Baker creamery; a large, well-constructed barn, painted 
yellow, large passageway runs clear through the barn, large enough for 
teams to drive through, horses are kept on each side of the passageway near 
the front door, to the rear of the . barn on each side of the passageway, the 
cows are stationed; no basement to barn; floor is two feet above the 
barnyard, altogether this barn is in first-class condition, if the precaution was 
taken to provide the proper light and whitewash the walls and ceiling; gen- 
eral conditions, fairly good; of the stables, tight board floor overhead, side 
walls well boarded, wood in good condition, not whitewashed; some cobwebs, 
dust and dirt on walls and ceiling; condition of feed, corn and cob-ground, 
clover hay, also grass in summer; system of tying cows, swinging stanchions; 
kind of floor and condition, wooden, some dry muck on wood, floor fairly 
■clean; drainage, over the floor to the barnyard, drainage soaks to the floor 
and has to be swept into yard; rather poor condition; light, five half win- 
dows, some dust and dirt and cobwebs on windows, in addition to large slid- 
ing doors at each end; ventilation, no special, spa«ie between stanchions 
open to roof; water supply, drilled well 80 feet deep, cow drinking tank 
wood, covered over by shed, tank old and somewhat rotten, water fairly clear; 
surroundings, grass and gravel front yard, clean and in good condition, cow 
yard fairly clean; condition of cows, good; condition of cans and utensils, 
fair; milk strained in stable, milk cooled in water shed in hot weather. 

Earl, LaSalle County, 111.— Owned by C. B. Watts, Leland, 111. Sells milk 
or cream, to Baker creamery; genjeral conditions, fairly good; of the stables, 
tight board fioor overhead, walls well boarded and in good condition, except cob- 
webs and dust on walls and ceiling, not whitewashed; condition of feed, ground 
oats, corn and cobs in winter and some in summer; system of tying the cows, 
swinging stanchion; kind of fioor and condition, wooden, not broken, dry, 
but covered with dry muck and dust; shows a lack of sweeping and scrub- 
bing; drainage, drain in fioor in fair condition, thence into the barnyard; 
light, three half windows, dusty and dirty; ventilation, no special, two large 
doors in end of building, large hay hole in center of fioor overhead, extends 
up through hay to roof; water supply, drilled well 100 feet deep, pumped to 
wooden tank, low wooden cow drinking vat corner of barnyard in fair con- 
dition; surroundings, gravel yard in front, in good condition, barnyards fair; 
condition of cows, good; condition of cans and utensils, good; milk strained 
at house; milk cooled in the cellar. 

Mayfield, DeKalb County, Illinois — Owned by Robery Willis, Clare HI.; 
managed or rented by James Joslyn, Clare, 111.; sells milk or cream to Maple 
Leaf Creamery, Clare, 111.; general conditions, fairly good; of the stables, 
tight board fioor overhead, sidewalls fair, well boarded; never whitewashed; 
cobwebs, dust and dirt over ceiling and walls; condition of the feed, hay and 
corn shocks in addition to grass in summer; system of tying cows, swinging 
stanchions; kind of fioor and condition, wooden, dry muck on boards, never 
been scrubbed and seldom swept; boards old and in places uneven; rather 
poor condition; drainage, square cut drain in fioor, in rather poor condition, 
running into barnyard; light, four windows covered with cobwebs, dust 
and dirt; ventilation, no special; water supply, drilled well 130 feet deep; 
cow drinking wooden tank in corner of barnyard, in fairly good condition; 
surroundings, front yard, some grass, dirt driveway, fair condition, barn- 
yard filled with corn stocks fairly dry, fair condition; condition of cows, 
fair; condition of cans and utensils, cans with the tin worn off on the out- 
side; fairly clean on the inside; milk strained, in stable; milk cooled, can 
set in water tank. 

Cortland, DeKalb County, Illinois — Owned by Amos Rogers, Sycamore, 111. ; 
sells milk or cream to Ohio creamery; general condition, fairly good; of the 
stables, tight board fioor overhead; walls well boarded and in good condition, 
not whitewashed; cobwebs, dust and dirt on walls and ceiling; condition of 
feed, corn stalks, hay. ground corn and oats in addition to grass in summer; 
system of tying the cows, swinging stanchions; kind of fioor and condition, 
wooden; clean and in fairly good condition; drainage, square cut drain in 
fioor in fairly good condition, running into barn yard; light, seven windows; 
some dust ^nd cobwebs; light fairly good; ventilation, no special; water sup- 
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ply. drilled well 40 feet deep into rocks; water tastes good and is clear; 
wooden drinking* tank for cows in fair condition; surroundings, dirt front 
yard, dry and hard, fairly good condition; barn yard good condition; condi- 
tion of cows, good; condition of cans and utensils, fair; milk strained, in 
stable; milk cooled, in water tank. 

Cortland, DeKalb County, Illinois — Owned by Chas. Brook, Sycamore, 111.; 
sells milk or cream to Ohio creamery; general conditions, rather poor; of the 
stables, a shed or lean-to; hay on poles and loose boards overhead, side walls 
fairly well boarded; not whitewashed; cobwebs, dust and dirt hanging from 
ceiling and side walls; condition of feed, corn stalks, ground corn, oats in 
meal, grass in summer; systeili of tying the cows, swinging stanchions; kind 
of floor and condition, wooden, broken in places, dry muck on wood, consid- 
erable manure and straw over floor; never been scrubbed or swept; poor con- 
dition; drainage, drain in floor in rather poor condition, running to bam 
yard; light, two windows and one door, poor; ventilation, no special; water 
supply, dug well with hand pump; small water trough; have to pump fresh 
water every time they drink; water fairly good; surroundings, dirt front, 
yard; ground hard and fairly clean; cow yard fair; condition of cows, good; 
condition of cans and utensils, rather poor, rusty on the outside, fairly good 
on the inside; milk strained, in stable; milk cooled, in water tank. 

Cortland, DeKalb County, Illinois — Owned by Henry Welty, Sycamore, 111.; 
managed or rented by Walter Ren wick, Sycamore, 111.; sells milk or cream 
to Ohio creamery; general conditions, rather poor; of the stables, old and 
weather-beaten shed, dilapidated in appearance; hay resting on poles over- 
head; side walls, boards old and filled with cracks, dust and dirt hanging 
from poles and from side walls; not whitewashed; condition of feed, com 
stalks, crushed corn, in summer grass; system of tyine- the cows, swinging 
stanchions; kind of floor and condition, wooden and dirt; wood in bad con- 
dition covered with dry muck; never swept or cleaned; drainage, over floor 
to barn yard; poor condition; light, poor, only two doors; ventilation, no 
special; water supply, dug well 30 feet deep, ordinary hand pump, small 
drinking tub for cows; fresh water pumped every time cows are watered; 
surroundingfs, rather poor, front yard on side hill; some mud holes; dirt not 
hard, uneven; cow yard low and soft holes in it, wet and fair only; condition 
of cows, fair; condition of cans and utensils, fair; milk strained, in stable; 
milk cooled, in water. 

Mayfield, DeKalb County, Illinois — Owned by John Anderson, Clare, 111.; 
sells milk or cream to Maple Leaf creamery, Clare, 111.; general condition, 
rather poor; of the stables, straw and hay on loose poles overhead; side ^alls 
fairly well boarded; cobwebs, dirt and dust hanging from the boards and 
wall; place never been whitewashed; condition of feed, hay and shocked 
corn, in addition to grass in summer; system of tying the cows, swinging 
stanchions; kind of floor and condition, wooden, dry muck and dirt; has 
never been scrubbed and appears as if seldom swept; rather poor condition; 
-drainage, square cut drain in floor, in fair condition, running to barn yard; 
light, poor, two doors only, ventilation, none, excepting doors; water supply, 
drilled well 242 feet deep, water good, clear; long wooden cow drinking vat, 
in good condition; surroundings, considerable grass, dirt driveways hard and 
fair condition; bam yard only fair; condition of cows, fair; condition of cans 
and utensils, only fair; milk strained, outside of the barn near the door; 
milk cooled, in a tub of water. 

Mayfield, DeKalb County, Illinois — Owned by Henry Synott, Clare, 111.; 
sells milk or cream to Maple Leaf creamery at Clare; general conditions, 
poor; of the stables, rather poor; a shed w;ith a low ceiling; not whitewashed; 
cobwebs, dust and dirt on ceiling and walls; condition of feed, hay and corn 
stalks; system of tying the cows, rope; kind of floor and condition, plank 
floor, thick muck on boards, having the appearance of never having been 
swept or scrubbed; drainage, none whatever; soaks through the floor to 
ground; poor condition; light poor; only one door; ventilation, none except 
the cracks in the walls; poor condition; water supply, drilled well 182 feet 
deep; water fair and good; cow drinking wood vat, in fairly good condition; 
surroundings, gravel m front yard fairly clean; barnyard filled with fresh 
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straw; good condition; condition of cows, fairly good; condition of cans and 
utensils, rusty on the outside; fairly clean on the inside; milk strained near 
the water tank; milk cooled in the cow drinking water tank. 

Oswego, Kendall County, Illinois — Owned by Henry Bower, Oswego, 111.; 
sells milk or cream to Oswego creamery; large red barn, built on the side of 
a hill; horse barn upstairs; cow stable in the basement; stone walls, fair con- 
dition, not whitewashed; general condition fair; of the stables, a tight floor 
overhead; dust and cobwebs hanging from the ceiling, also on the walls; not 
whitewashed; large red painted bam, well built; condition of feed, ground 
oats, corn and timothy hay fed in winter; only grass fied in summer; system 
of tying the cows, swinging stanchions; kind of floor and condition, wooden; 
hard, dry muck on floor; appears not to have been scrubbed or swept; floor is 
dry; drainage, square cut drain in the floor, filled with manure and straw, 
thte»n to barnyard; light, four one-quarter windows, covered with cobwebs, 
dust and dirt; ventilation, no special ventilation; stairway to hay loft and 
small hay chute; water supply, dug well 12 feet deep; water clear and tastes 
fair; new wooden watering tank for watering cows; exposed to the sun and 
air; surroundings, grass and gravel front yard; cow yard dry and in fair con- 
dition; condition of cows, mixture of breeds and in fair condition; condition 
of cans and utensils fair; milk strained in the stable behind the cow shed; 
milk cooled, in separate wooden water tank, in good condition, near a wind- 
mill. 

Palatine Creamery, Cook County — Two-story frame building, built like a. 
residence, on the corner of the principal street of the town; woodwork in ex- 
cellent condition on the outside; freshly painted a pea green; full sized win- 
dows on the building and all windows have shutters; cement walk on one side 
and new plank walk on the other; grass and trees on the parking; a plain 
driveway leads up to the weigh can room; the yard is clean and free from 
rubbish; the building is close to other buildings; the front upstairs rooms are 
used as a dwelling; this building on the outside is in excellent condition and 
looks more like a residence than a creamery; the creamery is located in the 
lower story; the receiving platform is a small cubby-hole, separate from the 
receiving room, lined with matched pine boards, not painted or whitewashed; 
built in shape of shed with slanting roof; rafters covered with cobwebs and 
dusty, directly over the weigh can and also the comers of the walls; the walls 
close to the can are covered with milk stains and somewhat dirty; can old; 
tin worn off; fairly clean; valve clean, scales only fair, wood floor only fairly 
clean; there is a tin box placed in the wall of the building and milk is re- 
ceived from the can into this box and from this box into the receiving- vat; 
the box is new and in good condition; the receiving-room is lined and ceiled 
with pine matched boards; whitewash almost entirely worn of, and somewhat 
dirty and dusty; wood floor on pillars about two feet from the grounds; wood 
old and stained; only fairly clean; receiving- vat made of tin rests on hangers, 
the bottom about three feet from the floor and the top about two feet from 
the ceiling; outside of vat brown; in fairly good condition; inside fairly clean; 
no special ventilation; one full window fairly light; churn room about 20- 
inches lower than the receiving-room; lined and ceiled with plain matched 
boards; whitewash almost entirely worn off; woodwork somewhat oily and 
dirty; cream vat old; woodwork damp and somewhat dirty; tin worn off but fair- 
ly clean; a new cement floor in good condition made with a drain leading into^ 
the city sewer; drain drops directly from close to the end of the cream vat; 
floor lower in this place; water settles around this low place making the end 
of the cream vat damp; new cypress chum in first-class condition; no special 
ventilation; two windows; fairly good light; refrigerator in corner of churn 
room made of fine matched boards; air space in wall; not painted or white- 
washed on th« inside; wood floor, dry and in good condition; no special ven- 
tilation; one full window on the side which affords good side ventilation; 
likewise admits the rays of the sun into the refrigerator; cooled by water 
tank at end of refrigerator; ice can also be put into this tank for the same 
purpose; the separator room is a large room 25x20; separator on wood foun- 
dation in only fair condition; foundation somewhat oily and dirty; lined and 
ceiled with pine matched boards; whitewash entirely worn off; woodwork 
rather damp and mouldy, in some places oily and dirty; floor half cement, in 
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iair condition; the other half in rather poor condition; at the end of the wood 
floor is a square cut drain in fair condition; whey is run into this drain, and 
together with the sewage is run into the whey vat; said vat is located, about 
25 feet from the building, on the outside, and is a wooden tank sunk into the 
ground, covered by a box platform; common hand wood pump; the pump is in 
good condition; the platform is fair; there, are three large vats used for mak- 
ing cheese; woodwork old and somewhat damp; tin very much worn off, but 
fairly clean; cheese press not painted, only fairly clean; curing room upstairs; 
lined and ceiled with pine matched boards; not painted or whitewashed; wood 
fair; no special ventilation; the place is dry and fairly clean; five full windows 
give good light; while this factory is in excellent condition on the outside, 
the rooms on the inside are connected by wide openings in the partitions, 
practically making it one large room; the inside is very much in need of re- 
pairs and paint or whitewash; drilled well 170 feet; temperature 51; condition 
of milk, good; test 3.60. 

Lisle Creamery, Lisle, DuPage County, 111. — A one-story frame building, 
exterior in fair condition; surroundings, fair; building located near a rail- 
road track; ground, low, yard low and fairly clean: inside is walled and 
ceiled with pine boards; has never been painted or whitewashed; has a burnt 
Appearance; the first part of the building contains the ofl&ce and receiving 
platform, in fair condition; receiving platform, an alcove off the ofl&ce, ceiled 
and walled with matched pine boards fairly clean; can, old, tin, somewhat 
worn off but clean; valve somewhat dirty; scales in fair condition; receiv- 
ing vat, separators and engine are in next room; vats old, woodwork some- 
what dirty, tin worn off, rather poor condition; over one end of the receiving 
vat is a galvanized iron tin-lined heater; rotary pump in fair condition, floor 
in this room is wood and- is very much stained, it is fairly clean; engine, in 
fair condition; boiler and separator room, fair condition; the next room con- 
tains the cream vat, skim milk vat and chum; this room is also used as a 
storeroom; close to the vat are salt barrels, ]butter tubs and many other 
things; the cream vats are old, woodwork only fair, tin fair; churn, combina- 
tion, wood outside somewhat dusty; around the door is some mold, churn 
only in fair condition; this creamery is hardly in fair condition; should be 
painted or whitewashed on the inside; the cream room should be cleared of 
all barrels and rubbish and the room devoted to the cream vat and churn; 
•drilled well 140 feet deep; temperature 50; condition of milk fair; test 4.50. 

Elmhurst Creamery, Elmhurst, DuPage County, 111. — Building is very old, 
the siding and shingles much weather beaten and the inside has the same 
•dilapidated appearance, the plaster is falling off and shows the need of re- 
pair; Henry C. Struckman owns the building; Mr. Baetelike owns the machin- 
ery and utensils; he says that he can not induce the landlord to make any 
repairs; the receiving platform is made of rough boards, is an old shed with 
many holes and cracks, it is dirty and in poor condition; the can is old and 
the tin much worn off, the top is broken, the outside is dirty, valve also 
dirty; under the valve on the platform was a pool of frozen milk and dirt; 
receiving vat, wood fair, tin fair, elevated about 13 inches from the floor; at 
one end of the receiving vat stands the pump which is somewhat dirty and 
smells badly; close to the pump is a round tin heater in fair condition; 
directly overhead, about four feet above the heater, is the shaft and pully 
that runs the pump; it is impossible to run this shaft without shaking dirt 
into the heater, there are no tin protectors under the shaft; the floor is 
cement, laid on brick, and is in fair condition: ceiling and walls are plastered 
and fairly well whitewashed; fairly good light; surroundings fair; building 
■close to depot and other buildings; yard level and clean; skim milk tank, new 
wood tank in receiving room in good condition: churn, square box, in fair 
condition; vats, woodwork old, tin very much worn off, in rather poor con- 
dition; refrigerator walled and ceiled with wood; brick floor with sawdust 
on top, fairly good condition; engine eight feet from cream vat, rather poor 
condition; dug well 25 feet deep; temperature 54; condition of milk fair; test 4. 

Turner or West Chicago Creamery, West Chicago, DuPage County, 111. — 
This is a one-story brick building, with the floor of the creamery some three 
feet below the surface of the ground; the receiving platform has brick walls 
*on three sides, whitewashed and somewhat dusty; a board partition divides 
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the rear of the platform from the driveway, not painted but in fair condition; 
some milk stains and dirt in front of the can; the can is old and the tin worn 
off on the inside. The scales are in fair condition; tin milk trough old and 
battered, fairly clean; wooden floor with a drain in it, in fair condition; the 
receiving room is 30x20, 14 feet high; the side is brick wall, fairly well white- 
washed; ceiling is made of matched pine boards, painted drab color, some- 
what oily and dusty; cement floor patched in several places, fair condition; 
the ventilating shafts and three windows; the place is well lighted and ven- 
tilated, but has a damp, chilly atmosphere; receiving vat, wood, ojd and 
slightly dirty; tin in good condition, elevated four feet from the floor; an 
iron pipe runs from the receiving vat, through which the milk runs to a tin 
heater; the heater and pipe are in fair condition: the engine is located in 
this room and is in fair condition, also the separators in fair condition; the 
churn room walls are made of brick, fairly ^¥ell whitewashed; ceiling made 
of pine matched boards, painted drab; this room is about 15x15, somewhat 
crowded; it has the churn, cream vat and butter worker, as well as a table 
for cutting the butter into bricks, this room has a wooden floor, very wet but 
clean; this room has a damp and very chilly atmosphere; the cream vats are 
clean and tin in good condition; tin troughs are clean and in good condition; 
the refrigerator is built in another part of the building, entered from the 
churn room; there are two rooms lined with pine matched lumber; the flrst 
room has a wooden floor on cement foundation; ceiling and walls rather 
moldy, floor slightly damp; the second room has a wooden floor on stringers; 
these two rooms are very damp and chilly; there is no ventilation and but 
little light; the skim milk tank is a wooden tank, elevated outside; it is in 
fair condition, excepting that the ground under the pipe where the farmers 
get the milk is saturated with milk, it does not smell badly at present, be- 
cause fresh cinders have been recently placed there; this factory on the whole 
is in fair condition, and the worst feature about it is the drainage; the sew- 
erage runs from a tile over the ground in the yard to a low place about 50 
feet from the building; this low place is flUed with sewerage, some places 
baked dry in the sun, other places wet with sewerage; it looks bad and smells 
bad; drilled well 120 feet deep; temperature 48; condition of milk reported 
to be good; test 4. 

County Line Creamery, County Line, Kane County. — A two-story frame 
building, outside in good condition; the creamery is in the flrst story and is 
divided into the receiving, cream, vat and churn rooms; the platform is in an 
enclosed room lined with matched pine lumber, in fair condition; the tin is 
worn off and the cans in a somewhat battered condition on top, old but clean; 
the receiving room is lined with matched pine lumber, painted red, in fair 
condition; receiving vat is elevated five feet from the floor; wood painted 
blue, fairly good condition; tin clean but worn off on bottom; iron pipes 
hang over the vat; iron steam pipes run into the vat for the purpose of heat- 
ing the milk; wood floor on cement foundation; floor is solid; the top of the 
boards is splintered and rough, the effect of the constant wetting; there is no 
special ventilation, but plenty of windows and doors for circulation of the air; 
the engine is placed in an alcove off of the receiving room; engine in fair con- 
dition; cream vat is next to receiving room, on the same level, lined with 
wainscoting pine boards, painted a drab color; floor, wood on cement founda- 
tion, wood sound, much drier than in the receiving room; vats are old but 
clean, tin troughs to carry cream rather old and battered, but clean; the 
churn room four feet lower than the receiving room; it is lined the same as 
the other rooms; wood floor on cement foundation, wood solid but damp, about 
the same as the receiving room floor; the refrigerator is built in the corner of 
this room in the shape of an ice box, walls ten inches thick, three air spaces, 
wood floor, three air spaces under, on cement foundation; water tank at the 
end: this refrigerator is dry and in good condition; the drainage is a box 
drain at the side of each floor, running from one end to the other, thence into 
a tile and into the creek; the skim milk tank is galvanized iron and is up 
stairs and rests on top of the buttermilk tank; the milk from both of these 
tanks runs down through the side of the building and comes out of the same 
pipe where the farmers drive to get their milk; both tanks are in rather poor 
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condition; the ground under the outlet is saturated with milk, from which 
there is a bad cSor; drilled well 65 feet deep; temperature of water, 50 de- 
^ees; condition of milk received reported to be good; test, 3.85. 

Kaneville Creamery, Kaneville, Kane County, Illinois. — The building is 
frame, one-story and basement; siding and shingles very much weather- 
beaten and needs paint badly: the receiving room is 40x40 feet; wall and 
ceiling are plastered, in fair condition, fairly well whitewashed; this room 
contains the receiving vat, elevated 4 feet from the floor; woodwork on vat in 
fair condition; tin old and much worn off, but clean; separator and engine are 
located in this room; cement floor in fair condition; one of the best arrange- 
ments for cream was used in this factory; they had a deep tin vat about 4 feet 
long, 2 feet deep and 2 feet wide; this is placed on a bench under the 
separator; it is not stationary and is taken every day to the cleaning vat and 
thoroughly scrubbed; it is in good condition; the cream is pumped from this 
vat with a round tin spout pump about 6 feet long, strapped to an upright 
post by a hook and one nut; the plunger is a long rod with a brass valve on 
the end; with one turn of a nut the pump can be taken down and cleaned; 
the man stated that he was very much in favor of it, that it worked well and 
is easily cleaned; it is in splendid condition; the receiving platform is on the 
outside, covered by a rough board shed; it was somewhat dusty; the floor was 
new and the boards in fair condition; the cream room was north of the 
receiving room; ceiling and walls plastered; plaster falling off in some places; 
cream vats elevated 4 feet from the floor; woodwork painted yellow, in fairly 
good condition; lined with tin; slightly worn off on the bottom; refrigerator 
is built in the corner of the churn room, of pine matched lumber inside and 
outside, air space on the sides and under the floor; water tank in the end; all 
dry except the floor, which is slightly damp; this factory is in good condi- 
tion; the churn room is inclined to be a little damp, and while the building 
inside and outside looks the worse for wear, there is every indication that the 
two men in charge are trying to keep the place clean; the troughs used for 
carrying the cream from the pump to the cream vat are old but clean; drilled 
well 40 feet deep; temperature of water, 48 degrees; condition of milk 
received reported to be fair; test, 3.80. 

Maple Park Creamery, Maple Park, Kane County, Illinois — A one-story 
frame building, with stone basement; butter-maker's family lives upstairs; 
the building is old, weather-beaten and needs paint; the receiving-platform 
is a shed made of rough boards, shingled, and never was painted or white- 
washed; there are some milkstains on the woodwork near the can, and much 
dust and cobwebs hanging under the roof; the can is rusty outside, fair in- 
side; tin slightly worn off; scales have some fresh milkstains on them; the 
valve in the receiving can somewhat dirty; the next room is the receiving- 
room and chum room tog-ether; it is lined with matched pine boards that are 
old and black with age; in several places moldy and much decayed; the floor 
is wood and is broken in many places; the ceiling is about 7 feet high; the 
receiving-vat and cream vat are both close together; woodwork is fair, tin 
slightly worn off and fairly clean; the tin milk-trough is old and rusty, but 
fairly clean; the churn and butter- worker is in the end of the room; the 
churn is in rather poor condition, being old; the wood moldy; this whole 
room is low, dark, damp, and is altogether in very poor condition; the next 
room is 3 feet lower and is a separator and engine room; the walls are plas- 
tered and fairly well whitewashed; the ceiling is lined with pine matched 
boards and in fair condition, but looks scaly and burnt and needs painting; a 
new floor has been laid over the old broken floor; it is springy in several 
places and the wood seems to be too soft; there was some dirt on the floor; 
otherwise the wood was in fair condition; the engine and separator, also the 
sterilizing machinery in this room were in fair condition; there are two new 
water reservoirs, freshly painted red, and in good condition; this room is 
higher, has more windows and more ventilation, and is in better condition 
than the receiving and churn rooms; the refrigerator is located in the corner 
of this room and is made of pine matched boards, wood floor; somewhat- 
damp; there is a water tank overhead in fair condition; the woodwork on the 
sides is slightly moldy; I would call the refrigerator fair; skim milk runs from 
the separator into a wooden tin-lined vat, and from there is pumped to a. 
wooden vat outside; the inside of the vat was in fair condition ^and on the 
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outside poor; iron pipes hang* over the cream and receiving- vats; al tog-ether 
this creamery is in rather poor condition; the manager stated that they were 
thinking of reconstructing the entire factory; drilled well 36 feet deep; tem- 
perature 54; condition of milk good; test 3.60. 

Bald Mound Creamery, Bald Mound,. Kane County, Illinois — This is a frame 
building, stone foundation, is situated on the corner of two cross roads; sur- 
roundings are good, drainage fairly good; the creamery is in the basement, 
the floor of which is 4 feet below the level of the ground; receiving-platform 
is a shed not lined or ceiled; the inside is not painted; some milkstains near 
the can; can is old, tin worn off, but clean; scales in fairly good condition; 
receiving-room is about 20x20, stone walls, slightly whitewashed; not ceiled, 
only the ioist of the floor overhead; not painted or whitewashed; cement floor, 
fair condition; light and ventilation rather poor; woodwork on receiving- vat 
' in fair condition; vat lined with galvanized iron, somewhat worn off on bot- 
tom; the chum room stone wall, well whitewashed; not ceiled overhead; joist 
of upper floor not whitewashed or painted, but clean: good cement floor, two 
windows, good light and ventilation in this room; cream room alcove off the 
churn room, well whitewashed; cream vat, wood and tin inside, in good con- . 
dition; cement floor in fair condition; light poor and ventilation fair; refriger- 
ator lined with wood plank, not whitewashed or painted; good ventilation; 
wood somewhat damp and nioldy, all quite clean; rotary pump in fairly good 
condition; this factory is rather old; there is but one man to do the work; 
considering that the utensils are old, everything is in fairly good condition 
in regard to cleanliness; water taken from spring: temperature, 54; condition 
of milk reported to be fair; test, 3.80. 

, Wasco Creamery, Wasco, Kane County, Illinois — This creamery is located 
six miles west of St. Charles; it is a frame building, two stories high, painted 
white, fairly good condition; creamery is in the basement; floor about 3 feet 
below the surface of the ground; building located on the edge of the village; 
no other building near it; surroundings good, yard clean; receiving-platform 
is a shed lined with pine boards, not painted or whitewashed; wood floor, 
rough and somewhat broken, old and in rather poor condition; whey can fair; 
scales in fair condition; the milk is received "Jind churned in one room; this 
room is ceiled with pine matched boards and in fair condition; it needs paint- 
ing and whitewashing; brick walls well whitewashed; wood floor is damp 
and rather dirty; three full windows furnish good light; no direct ventilation; 
receiving- vat, woodwork dirty; tin worn off on bottom; cream vat, woodwork 
dirty, tin in fair condition; churn in fairly good condition: the refrigerator is 
in the corner of churn room, lined with pine boards: fair condition; needs 
painting and whitewashing; wood floor rather dirty; ice tank overhead, fair 
condition; two ventilating shafts on side give excellent ventilation; all dry 
and in fairly good condition; curd room lined and ceiled with pine boards, 
oily and dirty; wood floor old, broken and very dirty, in bad condition; 
square cut drain in floor, dirty and in rather poor condition; two curd vats, 
woodwork dirty, tin fair, rather poor condition; no direct ventilation, but 
good light; windows and side doors give good ventilation. This factory on 
the whole is in rather poor condition, needs painting and whitewashing in- 
side. The principal weak!ness is in the floor, which is of wood, broken in 
many places, in poor condition. Water taken from drilled well 250 feet deep. 
Temperature, 50; condition of milk reported to be fair; pay by can. 

Crystal Creamery, DeKalb County, Illinois. — The building is frame, one- 
story with garret and no, basement, on level ground. The building looks old, 
common dwelling siding and is very much weather beaten. There are but 
two rooms, the receiving and churning rooms. The inside looks old and 
dilapidated and has never been painted or whitewashed; overhead not ceiled. 
The receiving room is 24x24, 10 feet high, lined with pine boards, scaled* and 
smoky in appearance. Receiving vat elevated five feet from floor. Top of 
vat about three feet from floor overhead. A large water tank in the garret 
directly over the receiving t at was leaking badly, water was dripping 
through the floor and falling into the receiving vat. Water also fell into the 
lieater which rested close to the receiving vat. Receiving vat was old, wood- 
work scalded and smoked in appearance, tin very much worn off; the garret 
floor over the receiving vat was very wet, moldy and in some places rot. 
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ten; two shafts and two pulleys and rusty iron pipe hang over the tin heater 
close to the receiving vat; cement floor broken in many places, and while 
scrubbed, the dirt seemed to be ingrafted in the floor that It appeared to be 
impossible to clean it as it should be; the wooden floor on the receiving plat- 
form, the churn, and in fact all the woodwork had this same appearance; al- 
though this woodwork was well scrubbed it was so saturated with dirt that 
it is doubtless impossible to thoroughly clean it; chum room lined with pine 
boards, old, and receiving room looks scalded and smoked; the cement floor 
broken in several places and was in much the same condition as the other 
rooms; cream vats old, wood moldy and tin worn off; not now in use; cream 
carried to Frank's creamery, three miles southeast; refrigerator in corner of 
churn room made of pine matched boards, air space lined with paper, cement 
floor, ice box on top; air space up the side and over the ice and down in the 
center; this ice box is one of the best that I have seen: the wood is dry and 
in good condition, and is the first refrigerator with the icebox on top which I 
have seen that did not leak through on to the floor; the man in charge stated 
that he thought there was a wAter drain on the side of the air space: the 
cement floor was dry and in good condition; skim milk tank was made of 
galvanized iron, resting over a wooden box; the skim milks runs from the 
galvanized tank into the wooden box, both located outside under a shed; 
ground was wet with the milk drippings and tanks, shed and ground were in 
bad condition; drilled well, depth unknown; temperature 48; milk reported 
fair; test 3.8. 

Denton Creamery, Denton, DeKalb County. — The building is frame with 
brick foundation; butter maker lives in the upper story; creamery is lo- 
cated in basement; the frame part of the building is rather old, wood 
sound, needs painting; the greater part of the creamerjr is taken up with 
the separator room, the separator, pumps and engine being the only machin- 
ery in this room; entirely too much space is given to these utensils; the room 
is 30x40, the ceiling is made of pine wainscoating lumber, looks scalded; 
needs painting; the walls are plastered and broken in many places showing 
the laths; the floor is wood on cement foundation; the wood is broken in 
many places and in some places to splinters; it is rotten, dirty and all in 
very bad condition; the churn room and receiving vat room are two small 
rooms at the end of separator room; they are little more than cubby holes, 
just large enough for the vats, scarcely any light and no ventilation; the 
receiving vat is elevated flve feet above the floor, bringing the top of the vat 
within 18 inches of the ceiling; the ceiling above the vat is milk stained 
and dirty; the receiving can is placed on a shelf directly over the vat so that 
the top of the can comes within six inches of the ceiling; the outside of the 
can extends into the window giving room enough to pour milk into one side 
of the can; it is impossible to see the inside of the can from the inside of the 
room; the can is in fair condition, tin slightly worn off on the inside; 
two cream vats rest on the floor, the woodwork is old and somewhat worn 
off on one vat; new tin on the other; the floor in this room is wood on cement 
foundation; it is somewhat cleaner than the other floor in the separator room 
but the wood is splintered and appears to be soaked with water as if it never 
had a chance to dry; there is one small window in this room, but it is covered 
with a board; the churn room is next to this room; it is 8x12 feet, wood floor 
on cement foundation and is in the same condition as the floor in the receiv- 
ing vat room, except that it is broken more and not in as good condition; this 
building is built on a side hill and the foundation is built into the hill; the 
separator room is built in the lower part of the hill, making that room light 
and in a fairly dry condition; the end of the receiving and churn room is 
built into the hill, making it dark and damp, and as there is no special ven- 
tilation, doubt whether it ever has a chance to dry; the refrigerator is built 
in a separate room off of the churn room; it is lined with pine boards and has 
an air space, fairly clean, cement floor, slightly damp but in fairly good con- 
dition; there is but one man to do all the work in this factory, which he 
probably does as well as he can, but the arrangement of factory and general 
conditions are rather poor; in front of the main floor about 15 feet from it is 
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a large wooden skim milk tank in very bad condition; the ground around the 
tank seems thoroughly saturated with milk; the vat is dirty outside and in 
and both the tank and the ground have a bad odor; water is obtained from a 
drilled well 68 feet deep; temperature 48; condition of milk reported to be 
fair; test 3.60. 

Hinckley Creamery, Hinckley, DeKalb County, 111. — This creamery is a one- 
story building with attic, the lower story being beneath the surface of the 
ground on one side and the floor even with the surface on the other side; it 
is an old building and needs whitewashing or painting inside; surroundings 
are fairly good, situated close to the railroad and grist mill and is somewhat 
crowded for space; yard fairly clean; receiving room brick walls, not ceiled 
overhead, needs whitewashing; cement floor, fair condition; light is fair, 
mostly on one side of the building; receiving vat is in one corner, rather 
dark; vat is a half circle in shape, made of galvanized iron and lined with 
copper tin, in good condition; no frame work around it except the top to hold 
it in place; rusty pipes and pumps hang over vat; three separators are situ- 
ated across the room on wood foundations, iif fair condition; churn room is 
lined and sealed with pine boards; whitewash falling off, should be cleaned 
and painted; cement flood in good condition; this room is somewhat crowded; 
there is a combination cream vat and ripener, likewise a churn, all in fair 
condition; it is a Royal cream ripener, Farington combine cream vat and 
ripener; they also sterilize cream, heating it to 140 degrees; receiving plat- 
form is a shed built on the north side of rough boards, not painted or white- 
washed; some milk stains near the can, cement floor in good condition; the 
can, valve and scales in fair condition; skim milk tank Is galvanized iron and^ 
is upstairs in a separate room; pipe leading out through the side of the build-* 
ing to where farmers receive milk; platform and ground under the pipe satur- 
ated with dirt and milk from which comes a bad odor; there is every evidence 
in this creamery that the men did fairly well in regard to cleaning; construc- 
tion and arrangement of the room and building is not as it should be; re- 
frigerator built in corner of receiving room, made of pine boards, air space 
between, lined with mineral wool, wood floor, all in fair condition; water 
taken from drilled well 195 feet deep; temperature 52 degrees; condition of 
milk reported fair; test 4.50.- 4| 

Waterman Creamery, Waterman, DeKalb County, 111. — This creamery is lo- 
cated close to the business portion of Waterman; the yard is entirely on one 
side of the building; it is fairly clean; the building is a two-story frame 
building, rather old and weather beaten; siding and shingles in fair condi- 
tion; the driveway is made of cinders; is hard and in good condition; the 
building is close to the rear of stores and other buildings on the south, west 
and north sides; the receiving platform is built out into the driveway shed; 
it is lined with pine matched lumber, fairly clean; needs paint; some milk 
stains near the can; wood floor in fair condition; can old, tin worn off on the 
inside and outside of the can; valve fairly clean; new scales, good condition; 
receiving room is lined with pine matched boards, old and burned looking; 
boards in the ceiling somewhat decayed and in places the boards are a little 
moldy; the floor under the receiving vat is cement and in good condition; 
floor under separator is good, rather damp and somewhat dirty; receiving vat 
wood, old and fairly clean; tin much worn on bottom, fairly clean; receiving 
vat is elevated about four feec from the floor; there is good light in this room 
but no direct ventilation; the cream runs from separator to small wooden tin 
lined box and then is pumped by a long tin pump in good condition into the 
cream vat; this tin pump is acknowledged to be easier to clean and more sat- 
isfactory than any other kind of pump; the churn room is lined with pine 
matched boards; boards in ceiling somewhat dirty and decayed; floor under 
the cream vat is cement in good condition; floor under churn is good, fairly 
good condition; there are two full windows in this room which give fairly 
good light, but there is no direct ventilation; cream vat wood, old, somewhat 
dirty and moldy; tin in fair condition; a long pipe runs through the center of 
the vat through which cold water runs; this pipe works back and forth 
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kept clean; it is the cleanest churn I have seen; a galvanized iron skim milk 
tank is elevated on a platform in a separate shed outside the tank; the sides 
and floor of the shed, as well as the pipes running to the outside and also the 
ground under the pipes are saturated with milk and smell badly; the butter- 
milk or whey tank is located in the ground about 50 feet from the building; 
it is covered by a platform and the milk is pumped by an ordinary wooden 
pump; the tank and pump are in fair condition; the refrigerator is built in a^ 
corner of the cream room; it is lined with . pine matched boards, with air 
space between; walls and overhead are somewhat damp; cement floor is 
broken in several places; the utensils and the inside of the building some- 
what old and worn, but with a new ceiling and a general painting the fac- 
tory would be in fairly good condition; drilled well 65 feet deep; temperature 
92 degrees; condition of milk reported fair; test 3.5. 

Cortland Creamery, Cortland, DeKalb County, 111. — This is a one-story 
frame building with basement ; the upper part is painted red and is used for 
a storeroom, and is in a fair condition ; the creamery is located in the base- 
ment, it is a large room 40x30^; the stone wall is fairly well whitewashed ; the 
room is ceiled with matched pine boards, fairly well whitewashed in fair con- 
dition ; the floor is wood on cement foundation, in fairly good condition; 
there is a square cut drain in the floor four inches wide by five deep, 
clean and in good condition ; in one end of the room was a cement water res^ 
ervoir, the cream in cans is cooled in this water; the receiving vat is elevated 
to within two feet of the ceiling, the woodwork of the vat is dry and in good 
condition, the tin is clean and much worn off on the bottom ; the cream vat 
is a small one about 12 feet from the receiving vat, woodwork and tin are in 
good condition ; the churn is close to cream vat, is clean and in very good 
condition; the engine is within four feet of the churn, it is clean and in ex- 
cellent condition ; the boiler is in a separate room and in good condition ; the 
refrigerator is in the west corner of the room close to the water reservoir, it- 
is made of pine boards with cement floor : water tank overhead for cooling 
purposes, this tank is drained so that there is very little dampness in the re- 
frigerator; it was whitewashed and what I would call in fair condition ; a 
wooden skim milk and weigh can outside which they have abandoned for 
reason that it took much work to keep it clean and in good condition ; they 
now use a common receiving vat lined with tin, in fair condition, which 
stands in the corner of the room opposite the churn ; n^ilk runs from the sep- 
arator into this vat and the farmers carry it from the vat to their wagons ; 
the buttermilk tank is a barrel in fair condition, it is placed close to the 
skim milk vat : the utensils in this creamery are not new but their condition 
shows what can be done by a man who works to keep them clean; everything 
about the place shows that the man in charge succeeds in keeping everything 
clean except the receiving platform, this platform is a shelf built in the side 
of the wall ; a hole is cut up into the ceiling where the receiving can extends 
up to the window ; this place is lined with pineboards, was onee whitewashed 
but is now covered with dust, milk stains and some cobwebs ; the can is old, 
rusty on the outside, inside clean, the tin is much worn off ; the valve is in a 
fair condition ; the scales had some milk stains on it ; there are plenty of 
windows and fairly good ventilation, there being a stairway going to the 
upper floor which is open, but in general the place is in fairly good condition; 
drilled well 117 feet deep; temperature 50; condition of milk reported to be 
fair ; test by weight. 

Lee Creamery, DeKalb County, 111. — This is a large two-story frame build^ 
ing and basement, the walls and basement are stone foundation, building 
originally built for a mill ; woodwork old and weatherbeaten and needs paint; 
located close to railroad track, also elevator, barn and other out buildings ; 
driveway and grounds somewhat uneven with some holes that would be 
muddy in wet weather ; the creamery is located in the basement, it is rather 
crowded and only fairly well lighted, there being but two windows and two 
doors and they are in the receiving room ; it is composed of one large room 
15x20 feet, the partition runs up the center of this room three-quarters of the 
way; on one side of this partition is the cream vat and chum room, on the- 
other side is the receiving vat, in front is the engine and separator ; the 
place where the receiving vat is located is fairly well lighted by two win- 
dows in f roht ; the churn room is dark, light coming from one door-^ the walls 
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are fairly well whitewashed and clean; the walls and ceiling are seemingly- 
free from dust and cobwebs ; the floor is made of square brick tile, fairly 
<;lean ; the wood of the receiving vat is in fair condition, tin is patched some- 
what but clean and in fair condition ; tin heater and shaft hang over receiv- 
ing vat ; old tin can in rather poor condition near the separator, from which 
«kim milk is pumped to a galvanized iron skim milk tank outside in fairly 
good condition ; platform and ground saturated with milk and smells badly ; 
the churn room is ceiled with pine matched boards, ceiling and stone wall 
well whitewashed, cleaned and in fairly good condition ; the cream vat, wood- 
work and tin in fairly good condition ; two rusty pipes run over the vat ; 
churn is new and in good conditiqn ; refrigerator in the corner from churn 
room, is lined and ceiled with new pine lumber, also new wood floor ; it is 
ventilated by a door in the end which also serves as a window and opening, 
•otherwise it is so dark you can hardly see your hand : it is cooled by an ice 
box on the inside; the place is dry and in. good condition ; an Ideal rotary 
pump, clean and in good condition, punips the skim milk ; this pump is easily 
cleaned, the cap is put on by three thumb screws and can be easily loosened ; 
this basement looks crowded, dark and old but it is evident that the man in 
charge keeps it clean ; the receiving platform is in a separate room lined 
with pine matched grooved lumber and wood floor, all partly clean ; scales 
fair condition ; can old and tin worn off on inside; valve in can very dirty, 
dirt was dark brown ahd had . a scaly appearance like rust ; drilled well 300 
feet deep ; temperature of .water . 48 ; condition of milk reported to be fair; 
test 4. 

Sycamore Creamery, Sycamore, DeKalb County, 111. — This is a frame build- 
ing; the first room one enters is lined with pine boards, rather black and 
dirty looking, with the appearance of never having been scrubbed; the floor is 
made of wood, in the same condition; a water cooling tank is placed in this 
floor, where the milk cans are cooled; the next room is the churn room, 
15x13, and very much crowded; it is lined and ceiled with pine matched lum- 
ber, somewhat moldy and damp; rough-finished cement floor in poor condi- 
tion, broken in many places, and these holes are filled with dirt, water and 
milk; the churn is in rather poor condition; the refrigerator is built off of 
this room and runs back along side of the first mentioned room; it is lined 
with pine matched boards, fairly well whitewashed; there is a water tank 
overhead and also a place to put ice; it is in fairly good condition excepting 
the floor which is badly broken up; the proprietor informs me that this floor 
was an experiment, that it was recommended to keep a refrigerator always 
cool, it consisted of cinders two feet deep, gravel and cement; there was no 
doubt about it keeping the place cool, but the floor disintegrated and become 
soft and dusty; the cream- vat was jammed up in a corner; the woodwork 
was rather moldy but fairly clean, tin in fair condition; rusty pipes hang 
over vat; the cream was carried from the separator to the cream-vat in tin 
pails; the pails were in fairly good condition; the receiving-room was next; 
this room was lined with pine lumber, the ceiling and walls were old, dirty, 
black and moldy; the cement floor was in very bad condition; it was full of 
holes and the milk, oil and dirt rested in these holes; the receiving- vat is a 
square tin affair, resting simply in a skeleton wood frame made so that no 
water can rest around the vat; the vat is in good condition; the receiving 
platform was a rough board lean-to on the outside, not painted or white- 
washed, and the board was dirty and black, can old and broken on top, tin 
somewhat worn off; tin trough leading from the can to the receiving-vat old 
but clean; the rooms mentioned above are very much crowded, woodwork 
dirty and moldy, and lack of special ventilation; in the receiving-room there 
was but one window; both rooms lack ventilation and light; to the end of 
boards is a new addition built recently; it is lined and ceiled with pine lum- 
ber, also a wooden floor, all in splendid condition; the engine is located in 
this room, also the curd vat; upstairs is the curing room; this room is lined 
with pine matched lumber, all in splendid condition; drilled well 65 feet deep; 
temperature, 54; condition of milk reported, to be fair; test, 3.80. 

Mayfield Creamery, DeKalb County, 111. — Two-story frame building; the 
receiving-room is lowered four feet below the surface of the ground; the 
room is 80x40, ceiling 14 feet high; there is plenty of light and no special 
but good ordinary ventilation; there is a rough finished cement ^fleor broken 
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in many places, but is kept clean; the walls are plaster,- plaster old and in 
some places falling off; overhead is ceiled with matched boards in fairly good 
condition; the wood on the receiving-vat is old, tin old and slightly worn off 
but clean; an ordinary pitcher pump is fastened to a post, hung from the 
ceiling over one side of the receiving-vat; this pump is in good condition and 
I also notice that the post and wo6dwork near the pump are scrubbed and 
kept clean; the receiving platform is lined with matched boards not painted 
or whitewashed; some milk stains in front of the can; the place looks old 
and somewhat worn but fairly clean; the can, valve and scales in fair condi- 
tion; the churn room is about two feet higher; the principal trouble with the 
churn room is the lack of windows except in the refrigerator and one at the 
end of churn partly covered up; the cement floor is in rather poor condition; 
the receiving-vat is a plain half circle tin vat hung in a plain wooden frame, 
the tin is in fairly good condition; the refrigerator is a large affair built in a 
comer of the churn room and is made of pine matched boards with air space; 
a wooden floor is damp and wet; the boards of the ceiling and sides are 
somewhat damp and moldy; the skim milk tank is a wooden vat lined with 
tin located in the receiving-room just below the receiving vat; the tin is some- 
what worn and fairly clean. The milk is pumped as fast as the farmers take 
it away by a check pump located on an open platform outside; this check 
pump is covered with milk and dirt; the platform is made of rough boards 
and is dirty; the ground is saturated with milk; the buttermaker lives up- 
stairs; the building is old and all utensils inside, except the cream-vat, look 
old and worn out but there is every indication that everything is done to 
keep the place clean except the check pump and platform outside; drill well 
60 feet deep; temperature, 54; condition of milk reported to be fairly good; 
test, 3.60. 

Victory Creamery, DeKalb County, 111. — It is a two story frame building, 
siding matched grooved lumber, painted yellow; the manager and his family 
live upstairs; the creamery is in the first story; it is separated into two rooms 
— receiving and churn rooms; the receiving room is lined with narrow wains- 
coting matched lumber, smoked and somewhat dusty; square tile floor on 
. cement foundation; tile not broken, but oil-stained and somewhat dirty; re- 
ceiving vat, separator and galvanized buttermilk tank are crowded in one 
corner of the room; ice machine pump is placed directly in the center of the 
room; the engine is placed to the rear and to one side of the pump; these 
machines are in fair condition, but take up entirely too much room; the way 
they are arranged they take up over half of the room; the churn room is low- 
ered about five feet below the receiving room and is lined with wainscoting 
liunber somewhat smoked; square tile floor on cement foundation, thor- 
oughly cleaned and in fairly good condition, the tiles being level and whole; 
in one corner of this room is the cream vat, they are building a new room for 
this vat; the walls are built like a refrigerator, with air space lined with 
paper, of fine matched lumber; wood floor with air space underneath; on a 
shelf on the inside is a coil of pipes connected with the ice machine; this 
room will serve a double purpose — that of cream vat and refrigerator; the 
coils of pipe will be encased in a wooden box with a door that can be opened 
or closed; the woodwork close to the floor in the churn room inclined to be 
damp, but the whole room is in good condition; there is good light, while 
there is no special ventilation; the ceiling is high and good circulation of air; 
good drainage, and with a little more care on the receiving room floor the 
factory would be what I would call clean; the skim milk is pumped by a hand 
Barber checked pump placed in a small shed outside. Under this shed the 
grotmd is saturated with milk and smells bad; they are engaged in digging 
the earth out from under this shed and said they were going to remedy that 
part; they also said they were getting ready to paint the inside; with these 
alterations I think this factory will be in fairly good condition; drilled well 
179 feet deep; temperature 51; condition of milk reported to be fair; test 
3.60. 

Pierce Creamery, DeKalb County, 111. — Frame building with brick founda- 
tion; buttermaker lives in the upper story: the creamery is located in the 
baseiment; the frame part or the building is old looking and the siding is 
very much weather beaten and needs painting; the creamery consists of one 
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long' room; at one end is the receiving* platform, which is a separate room, 
lined with matched pine lumber, the siding in fair condition; the floor broken 
and dirty, and it all needs painting; the can is old, tin very much worn off; 
the scales are in fair condition; next comes the receiving vat, the woodwork 
is in fair condition; tin also in fairly good condition; directly at the end of 
receiving vat floor is lowered two feet; on this lower floor, directly at the 
end of the vat stands a galvanized heater lined with tin; close to this heater 
is a separator; the engine stands on this floor; floor very much crowded, be- 
ing about ten feet wide, then there is a drop of three feet to the next floor, 
which is the churn floor; the cement floor under churn is in fairly good con- 
dition; the refrigerator is in corner of churn room; wood floor on cement 
foundation, somewhat decayed; one side of refrigerator is the brick wall of 
the building; a galvanized iron tank overhead, water dripping down on the 
floor and sides, making the wood damp and mouldy; this man tells me that 
they do not use ice, as it costs too much to bring it to the inland creamery; 
the churn was exceptionally clean, all they use being scalding hot water; the 
arrangement for the drainage was rather bad; the water would fall from the 
receiving vat floor over the brick wall to the next floor, then from the floor 
over the brick wall to the churn floor, then into the tile; these brick walls 
were dirty and slimy; there should be a drain at the end of each floor, the 
water should not be allowed to fall over the brick walls: the ceiling of this 
room was made of wainscoting pine lumber; it has a steamed burnt look and 
needs painting; the walls are brick, fairly well whitewashed; there is plenty 
of light in the factory; while there is no special ventilation there are windows 
and doors enough to give fair ventilation; he uses a tin vat near the churn 
for the skim milk in the winter; in the summer he uses a wooden tank out- 
side; this tank is an old one in very bad condition; it has a bad odor about 
it; drilled well 65 feet deep; temperature of water 48 degrees; condition of 
xnilk reported to be fair; test 3.40. 

Franks Creamery, Franks, DeKalb County, 111. — This is a frame, one-story 
building, with a garret and no basement, very much the worse for wear; it 
is painted dark red, the woodwork being very much weather-beaten; the in- 
side is divided into two rooms, the receiving and churn room; two narrow 
cream vats in an alcove on the side of the receiving room, alcove opening into 
the churn room; the chum and cream vats are very much crowded, there 
"being just enough space for a man to walk around the churn and vats; the 
receiving room is somewhat larger; it is lined with pine boards, somewhat 
old and the ceiling rather damp; the woodwork has a scalded appearance; 
there is no special ventilation; the woodwork and the vat in fair condition: 
tin somewhat worn off in the bottom; tin part of the vat rests in water, so 
that one can move it back and forth, end open so that one can see the water; 
the separator is located about two feet from the receiving vat; the engine is 
in an alcove off of this room, and is in a rather dirty condition, oil running 
on the floor; the strangest skim milk vat that I have yet seen; it rests on two 
wooden horses across the room, about ten feet from the separator; it is a box 
made of inch boards, 15 inches wide and five feet long; looks like a feed box; 
the boards are old and splintery with use; besides this, close to the wall, was 
a small wooden vat, about five feet long, two feet wide and two feet deep; 
this was the buttermilk vat; this vat had a bad odor and was in bad condi- 
tion; the tin troughs that carry the skim milk and also the cream were old,- 
tin much worn off and broken, but clean; the receiving platform was a shelf 
on the end of the room, the woodwork old but clean: receiving can and scales 
old but clean; the cement floor in this room was in fair condition; the churn 
room small, lined with pine lumber whitewashed, ceiling the same; some 
places in the building show indications of falling down; the room is very 
much crowded; the refrigerator is built in one corner of this room; the floor 
of the refrigerator is made of wood, raised two feet from the ground, floor 
pitched to one side, galvanized iron drain on low side of floor; this arrange- 
ment keeps the floor dry; ice box on side of refrigerator; one side of the re- 
frigerator is entirely composed of air spaces running into the ice box; this 
refrigerator is whitewashed, dry and in good condition; the cement floor in 
chum room in fair condition; the drain is over the floor to the side; slight 
depression in the floor carries the sewerage to a catch basin in the end of the 
room: this catch basin is covered with wire screen, on a level wjrth^he floor; 



Digitized by VjOOQI 



127 

dirt had accumulated on this screen; this catch basin should be on the out- 
side of the building; sewerage then runs into an eight-inch tile and then into 
the creek; the alcove where the cream vats are located is lined with pine 
boards, whitewashed, fair condition; iron pipes hang over the vat; there are 
also two pulleys and the end of two shafts and an oil cup hang directly over 
these vats; the churn is old and cracked in two places and was leaking when 
inspected; I have noticed that in refrigerators where they use ice, where the 
ice box is placed in the end of the refrigerator or the side, there is less damp- 
ness than where the ice box is placed overhead; there are plenty of scrub 
brushes in this creamery and two men do the work; there is every indication 
of an effort on the part of the men to keep the creamery and utensils clean, 
but the building is old, small; the inside is crowded, woodwork old and 
everything looks antiquated and worn out; drilled well 80 feet deep; temper- 
ature of water, 50; condition of milk received reported to be fair; test of 
milk, 4. 

Shabbona Creamery, Shabbona, DeKalb County, Illinois — Creamery is a 
two-story frame building, old and dilapidated looking; siding and shingles 
weather-beaten and very much in need of paint; it is situated on the edge of 
town, with dwelling house close to one side; railroad close to building, 
cinder, driveway, yard hard and clean, and surroundings fairly good; receiv- 
ing platform, shed made of rough boards, not painted on the inside; wood 
floor, fairly clean; some milk stains near the weigh can; ceilings and walls 
rough boards, fairly clean; can old, tin worn off, fairly clean; scales, fair; 
receiving room is in the lower story of the building; floor about four feet 
below the. surface of the ground; room about 40x30, lined with pine matched 
boards, rather oily and dirty, needs painting badly; wood floor, square-cut 
drain in the center; wood in floor sound but damp and only fairly clean; 
the engine is in fair condition; separators in fair condition and the receiving 
vat is in this room; receiving vat old, wood in fair condition, tin worn off 
and rusty on bottom, but clean; round tin heater and a common, pitcher 
pump, which is in fair condition, hung directly over the receiving vat; five 
windows in this room give good light; no special ventilation; cream vat 
room is elevated on the level of the surface of the ground on the outside, 
about 12 feet square, contains only the two cream vats; room lined and 
ceiled with matched pine boards, somewhat dirty, needs painting; floor old 
and only fairly clean, and rotten in several places; this floor is in bad con- 
dition; two cream vats are old, woodwork rather dirty, tin much worn off and 
patched on the bottom; rusty iron pipes hang over one of the cream pipes; 
the chum is located in a narrow passageway between the cream room and 
the refrigerator, lined and ceiled with matched pine boards, only fairly 
clean; at one end is the boiler room, divided by a partition and the door; 
floor here is very damp; while the woodwork is whole, is not in good con- 
dition; on the day of my visit a wooden tank upstairs was overflowing with 
water; water was leaking down through the floor upon the churn, the whole 
place was wet and in rather poor condition; churn, square box, fair con- 
dition; refrigerator in a separate room, lined with pine matched boards 
partly painted, but clean and dry except one end under the ice box, where 
the water leaks on the floor and drains off on that end and does not affect 
the other part of the floor; the whole is in fairly good condition; galvanized 
iron buttermilk tank rests on the floor near the engine, tank in faif condi- 
tion; galvanized iron skim milk tank upstairs, in fair condition; ground and 
side of building outside under skim milk tank smells somewhat, but is in fair 
condition; drilled well, 150 feet* deep; temperature of water, 52; condition of 
milk reported to be fair; test, 3.80. 

Maple Leaf or Clare Creamery, DeKalb County, 111. — This creamery is 
located nine miles west of Sycamore; it is sometimes called the Clare cream- 
ery but the owners now call it Maple Leaf creamery; it is a one-story frame 
building with the floor sunk five feet in the ground; the receiving platform 
is made of rough plank boards on the outside of the building and covered 
with a board roof where the teams drive in under; the milk cans are placed 
on this platform; the milk is poured into a wooden trough, lined with tin, 
that runs through the wall of the building; a wooden cover is placed on this 
trough on the outside when not in use; the trough and tin lining only in fair 
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condition; the milk runs through this into the receiving can which is on the 
inside of the building placed on a shelf platform made of matched flooring; 
this platform is clean; the can was old, tin worn off on the inside, but clean; 
the valve is in fair condition, as were also the scales; the receiving vat was- 
on the floor just below the receiving tank; the vat was in fair condition, tin 
slightly worn off; hanging directly over the receiving vat was a platform to 
which the pump was fastened, also the pulley and shaft that propelled the 
pump; this machinery, including the pump, was only in fair condition; the 
pump was a porcelain lined pitcher pump; the receiving room was lined with 
pine matched boards; walls and ceiling were somewhat damp; the wood had 
a burnt appearance, never whitewashed or painted; rough finished cement 
floor in poor condition, broken in several places; in one place, as one went 
from the churn room to the receiving room there was a large hole where the 
cement was crumbling; this place was low and it was very evident that the 
milk and water all ran into this hole before running over the floor to the 
sewer; the walls of the churn room are ceiled and lined the same as receivings 
room; cement floor broken in many places; this cement floor seemed to be 
made of very poor material, it seemed to be thoroughly soaked with water 
and was so damp that it made one's feet cold to stand on it, there were more 
sand and gravel in it than cement; the churn is in rather poor condition, 
wood and iron work moldy; the refrigerator is built in the churn room; it is 
made of pine matched lumber with air space in wall and ceiling; the wood is 
fairly dry and clean; cement floor is in fairly good condition; the cream vat 
is located in this refrigerator; woodwork in cream vat is slightly moldy, tin 
slightly worn off, but clean; water tank over cream vat is well drained; there is. 
one window in this refrigerator which gives sufficient light and fairly good ven- 
tilation; the skim milk ^nk is located on the shelf near the roof in a separate 
room, is made of wood and in rather poor condition; the milk is pumped by 
a check pump from this tank into the farmer's milk cans; this pump is lo- 
cated outside on the platform; the pump, platform and ground are only in 
fair condition; this factory I would call in fair condition; it is built too much 
on the pit plan; the floor is sunk deep in the ground, and while there is- 
plenty of light the windows are located high up above the floor; there is no* 
special ventilation; while the factory presents a fairly clean appearance on 
the inside, it suffers from dampness; drilled well 150 feet deep; temperature 
48; condition of milk reported to be good; test, 3.80. 

Ohio Grove Creamery, DeKalb County, Illinois — This factory is located 
four miles southeast of Sycamore; it is a two-story frame building; butter- 
maker lives upstair; the platform is a shed made of rough boards not painted 
nor whitewashed; matched board flooring fairly clean; there are some milk 
stains in front of the can; the platform is raised eight feet from creamery 
floor; the creamery is composed of one room 33x35; ceiling 14 feet high; walls- 
plastered, fairly well whitewashed, not ceiled overhead; cobwebs, dust and 
dirt hanging on the joists overhead; there is a rough finished cement floor, 
broken in several places; receiving vat elevated five feet from floor; 
wood in fair condition; tin badly worn off but clean; rotary pump for skim, 
milk in fair condition; cream carried from receiving vat to cream vat in 
pails; pails in good condition; cream vat in refrigerator room: wood moldy, 
tin in fairly good condition; refrigerator built in the corner of the floor, lined 
with matched pine boards; air space; whitewashed; tank hanging over cream, 
vat leaks somewhat at the end of vat; wood floor very wet; water standing 
on it; skim milk tank is a wooden tank outside in poor condition; ground is- 
saturated with milk from which comes a bad odor; this is an old building 
moved there and is rather weatherbeaten; needs paint; drilled well 40 feet 
deep; temperature 53; condition of milk reported to be good; test 3.80. 

White Clover Creamery, DeKalb, County, Illinois — The creamery is located 
seven miles west of Hinckley and eight miles south of Cortland, in a two- 
story frame building, substantially built and in fairly good condition; . cream- 
ery is located in the first story, while buttermaker and his family live in the 
second story; the receiving-platform is a separate room and is lined and 
floored with pine lumber that seems to be easily kept clean; this receivings i 
platform is the cleanest that I have yet seen; the woodwork was scrubbed to 
almost whiteness; the scales were also scrubbed very clean; the tin was also 
slightly worn off the can, otherwise it was clean and in good cpnditioniT^e 
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receiving room has a wooden floor on stringers, laid in gravel: floor slightly 
broken in several places; receiving-room lined with wainscoting, soft pine 
lumber well cleaned, not painted or whitewashed; in good condition; the floor 
in this room, while well scrubbed, showed that the wood was too soft for a 
floor and the appearance would indicate that the dirt had become thoroughly 
grafted into the wood; the receiving vat is elevated five feet from the floor; 
wood in fair condition; tin worn off and battered; all shows thorough scrub- 
bing; churn-room five feet below the receiving-room; the cream vat is elevated 
on a level with the receiving-room floor; room is lined and ceiled with wains- 
coting pine lumber, the wood dry and in good condition; it is not whitewashed 
or painted; the floor is cement, not broken, this floor is practically flat, and 
while there are no holes there are depressions where the water rests and does 
not run off; in the receiving-room there is a square wooden drain; the sewage 
from this drain drops on the cement floor in the churn room directly under 
the cream vat; water was standing under the cream vat; there does not seem 
to be fall enough to carry the water to the tile at the end of the room; I 
would suggest a drain cut in the cement floor; the dampness made the wood- 
work on the cream vats somewhat moldy; the tin is also worn off of these 
vats and holes are patched in the bottom; rusty pipes hang over the cream vat; 
the refrigerator is built in the corner of the churn room; the walls are made of 
brick and the inside is lined with pine and matched lumber; wood slightly 
damp and moldy; cement floor; galvanized iron water pipe in the top which 
leaks considerably; water drops on the floor; the worst feature of this factory 
is the pit arrangement of the churn room which would tend to make it damp; 
notwithstanding this I found the walls and ceiling in fairly good condition, 
which is owing a good deal to the watchfulness of the man in charge; he has 
a boy and girl to help him and everything about the place indicates that hard 
work is performed to keep the place clean; drilled well 170 feet deep; tem- 
perature of water, 47; condition of milk reported to be fair; test 3.70. 

Steward Creamery, Lee County, 111. — This is a two-story frame building, 
painted a light drab color; the outside is clean and in good condition; it has 
nine full windows, fairly clean with blinds on the outside; the driveway is 
composed of flne cinders, yard is grass and gravel, clean and in good condi- 
tion; the creamery is located in the first story; the floor is about two feet 
below the surface of the ground; receiving platform is elevated about three 
feet above the surface of the ground, in a separate room lined and ceiled wil^h 
matched pine boards, well whitewashed; floor wood, fairly clean; no milk 
stains or dirt around the window through which the milk conducting trough 
runs; the can is old, tin worn off on the inside, scales fair condition; valve in 
can slightly dirty; the receiving room is 20x200 feet, ten feet high, three full 
windows, good light in room, lined and ceiled with matched pine boards, 
walls in fair condition, ceiling rather damp, dampness comes from a wooden 
tank upstairs which leaks; the wood on the receiving vat .is clean and in fair 
condition, tin much worn off and patched; the vat rests on the floor; tin 
heater fairly clean, porcelain lined pitcher pump, in fair condition; shaft 
hangers and oil cups are hung directly over the receiving vat, oil and dirt can 
drop from shaft into milk vat; milk runs from heater to separator through 
rubber hose which is in only fair condition; engine and pump in this room 
are in fairly good condition; separate room from churn room, lined and ceiled 
with matched pine boards, fairly well whitewashed,, ceiling somewhat damp 
from leaking tank upstairs; only churn in this room, chum in fair condition; 
two windows and two doors are in this room affording sufticient light; cream- 
vat room separate, lined and ceiled with pine boards, ceiling slightly damp 
from leaking tank upstairs; cream vat used is Boyd's cream ripener, wood is 
in fair condition, tin also in fair condition; refrigerator is in a corner of 
churn room, lined with pine boards, well whitewashed, wood floor fairly 
good condition, floor and walls dry, boards and ceiling damp and wet which 
comes from brine tank in end of the refrigerator; water stands on the boards 
like beads of sweat and is caused from lack of ventilation; skim milk tank 
under shed roof on inside 20 feet from building; galvanized iron tank in fair 
, condition, ground and platform saturated with milk and smells badly: at my 
' former visit, there was a bad wood floor which is now in good condition; the 
wall and ceiling on the inside have been generally whitewashed, but the 
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whitewash seems to be scaling* off which leaves it in a rather bad looking* 
condition; drilled well 60 feet deep; temperature of water 52 degrees; condi- 
tion of milk reported to be fair; test 4. 

Shabbona Grove Creamery, Shabbona Grove, 111. — A two-story frame build- 
ins* painted dark cream color, siding and shingles, exterior of building in 
fairly good condition; it is situated in edge of town, clear space entirely 
around the building, yard smooth and hard, dirt yard clean and in good con- 
dition, stock pen about 200 feet from building; receiving platform shed made 
of rough boards, not painted on the inside, wood floor fairly clean, the walls 
and ceiling in fair condition; can old, tin worn off, valve in fair condition, 
scales fairly clean; receiving room four feet lower than the surface of the 
ground, lined with matched pine boards painted a light brown color, ceiling 
somewhat dirty, paint scaling off, boards in some places are moldy: receiving 
vat is elevated to within 18 inches of the ceiling, woodwork on vat in fair 
condition, tin old, rusty and very much work off; valve in vat fairly clean; 
wood floor in this room, square cut drain in the center, the wood in fair con- 
dition, but is damp and only fairly clean; cobwebs hang from the bottom of 
the receiving vat and some dust on the walls and ceiling; there are two win- 
dows in the creamery which give fairly good light; no special ventilation; 
churn room is lined and ceiled with matched pine boards painted light brown, 
boards and ceiling somewhat damp, paint beginning to scale off, wood floor, 
damp, only fairly clean, loose in some places so that whien one steps upon the 
boards there is indication of water lying underneath: four windows in this 
room give good light, no special ventilation; this room is not used now, 
owing to the fact that this creamery is a skimming station; the cream is 
taken to Shabbona every day; galvanized iron skim milk tank is located 
upstairs; the tank is in fair condition; the milk drops through an iron pipe 
which runs to the outside of the building, where the farmers get their skim 
milk; the platform and side of the building somewhat saturated with milk; 
there is considerable smell around the platform owing to this fact; the build- 
ing is small and if it were painted inside and a cement floor it would be in 
good condition; the refrigerator is located in the comer of the chum room, is 
made of two walls, matched pine boards, air space between; no special ven- 
tilation; inside is somewhat damp; galvanized iron water tank overhead, leaks 
considerably, which makes the wooden floor very wet; the whole refrigerator 
is in rather poor condition; drilled well 36 feet deep; temperature, 54; condi- 
tion of milk, fairly good; test, 3.80. 

Plainfleld Creamery, Plainfield, Will County, 111. — This factory is on the 
outskirts of the village of Plainfield, is a frame building, built on a stone 
foundation, the stone part comprising the basement, wherein is located the 
creamery; the curing room is upstairs and is not used, but is in good condi- 
tion; the building is freshly painted and general conditions are good; there is 
every indication of the factory being well cared for; the walls and ceiling of 
the creamery, as well as the upstairs, are freshly plastered and freshly white- 
washed; the floor is made of cement, sloping toward the center, where there 
is a drain running through the center to an eight-inch tile, then into the 
DuPage river about 150 feet away; the skim milk runs from the separator to 
a tub placed in the center of the floor, then is pumped to an elevated wooden 
tank outside; on top of this tank is a galvanized iron tank, the skim milk is 
first pumped into this galvanized tank and what milk overflows runs into the 
wooden tank; fresh milk is taken from the galvanized tank, sour milk from the 
wooden tank; part of the floor is covered with matched flooring and is sorup- 
ulously clean; everything else about the factory is in good condition except the 
receiving can and scales; the can is set in a window in the wall; the woodwork 
around the window is very dirty with milk stains and dust; the can is very 
old and rusty and the tin worn off, the valve is also dirty; the receiving vat 
is directly under this receiving can and close against the wall; the receiving 
platform is a platform and shed with an opening directly opposite the window 
in which the can is placed; while taking in the milk cans the wind has full 
sweep through those two openings into the receiving vat; this is a bad ar- 
rangement and the most serious drawback to the factory; the buttermaker 
explained that the reason everything was so dirty around the platform and 
receiving can was due to the fact that they were cleaning out generally, and 
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that they had not completed the work; he said that they would get a new 
receiving can; drilled well 272 feet deep, temperature of water, 48; condition 
of miik good; test, 4.40. 

Wheatland Creamery, Wheatland, Will county, 111. — This factory is situ- 
ated six miles northwest of. Plainfield; it is a one story frame building, with- 
out any foundation, has an attic; the general conditions are fair; it is close to 
a farm yard and the ground surrounding buildings looks as if it might be muddy 
and soft in wet weather; the building which had been painted red, and wood- 
work were in only fair condition; the engine room is at the east end of the 
building, the floor is in very bad condition, apparently made of cement and 
very badly broken; there appeared to be a combination of milk and dirty 
water in the holes in the floor; the creamery in the next room is entered by a 
single door and is about two feet higher; the floor rests on wooden posts and 
is made of matched flooring; the sides and ceiling are made of the same ma- 
terial, as is also the cream-vat room and the churn room, both of which are 
separate; this woodwork on the inside has never been painted or white- 
washed, and has a dark, burnt appearance, as if it had been scalded with 
steam; the wood is also moldy in several places; there is a drain running 
through the center of the floor which runs into an eight-inch tile, the tile 
running out into a field; the drain is only in a fair condition; the skim milk 
is pumped by a rotary pump, in fair condition, and the cream is pumped 
from a small vat near the separators, by a pitcher porcelain pump, placed 
up high near the ceiling; the pump is placed there so that the cream can drop 
down into the next room over cooling pipe into the cream vat; the butter- 
maker does not like this arrangement but knows of no better way in which 
to lift the cream so that it will be cooled in the manner explained; all the 
rooms are very damp and they complained that they could not get rid of this 
dampness and also that there was not proper ventilation to get rid of the 
steam; the vats are lined with tin with the tin somewhat worn off, but clean; 
the skim milk is pumped to a wooden tank in an enclosed building adjoining 
the main building, it is in fair condition; there is a galvanized tank into 
which the fresh milk is pumped, the overflow falling into a wooden tank, 
thereby giving fresh milk and sour milk; it was explained to the buttermaker 
in regard to ventilation that it would improve the factory by cutting a hole 
in the ceiling, also to have one or more doors in the partition going through 
the center of the building, dividing the cream-vat and churn room from the 
main room; (there is but one door in this partition); these doors could be 
opened allowing the air to circulate through the factory; drilled well 80 feet 
deep; temperature of water, 50; condition of milk reported only fair; some 
farmers' cans are dirty; test, 3.65. 

Sprague Creamery, Romeoville, Will county. 111. — This factory is located 
seven miles northeast of Plainfield and five miles northwest of Lockport; it 
is an old framed building with brick basement located on the low lands nea,r 
the drainage canal; the paint on the woodwork outside is worn off and the 
sides and roof are dried up by the sun; the creamery is in the basement, 
the walls are brick, never having been painted or whitewashed; overhead is 
not ceiled; there is a new cement floor with the drain in the center running 
to an eight-inch tile and from thence into the DesPlaines river, the drain is 
in good condition; there is but a receivinjg' vat in fair condition, tin worn 
off — no cream vat; instead of a cream vat there is a small wooden box lined 
with tin under the spout of the separator; the cream is carried from this 
box in cream cans to a cement reservoir built in the floor; this reservoir is 
full of spring water; the cream is cooled in this way and then carried to 
the churn; the skim milk is pumped by a straight plunger pump, in fair con- 
dition to a wooden vat upstairs; the vat is in fair condition: the upstairs is in 
very bad condition, plaster and floor are black with dirt, plaster falling off 
in many places; this used to be a curing room but is not now used; the re- 
ceiving platform is composed of a few rough boards thrown together, that 
and the window are in bad condition, milk stains and dirt covering most of 
the window; the can is very old, tin worn off and is very rusty; the receiving 
vat is close to the can directly in front of the window; the proprietors came 
into possession of this factory the 1st of February and claim that they are 
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putting the place in good condition; the surroundings are rather poor, the 
building being located on marshy ground a short distance from the DesPlaines 
river; spring water from hill above creamery; temperature of water 52 de- 
grees; condition of milk received reported to be fair; test, 3.70. 

Crete Creamery, Crete, Will County, 111. — Frame building on a stone foun- 
dation; the creamery is in the basement; there are good living rooms upstairs 
which are not occupied at present; the creamery room is in only fair condi- 
tion, the cement floor is cracked in many places but is clean; the walls are of 
stone and fairly well whitewashed, the ceiling is made of pine matched lum- 
ber and had been painted; water was dripping from the ceiling and the 
boards are moldy and rotten; the buttermaker complained of this trouble of 
wet ceiling caused by the steam not having a chance to escape; he said the 
building lacked ventilation; the engine is in the same room with the vats 
and separators, boilers in separate room; the milk is pumped from the receiv- 
ing vat to the separator by a long pump made by the buttermaker; it consists 
of a long brass pipe with an iron rod for a plunger; this is fastened co a post 
at the head of the vat; it was clean; the two most glaring defects in this 
creamery are what they call the whey tank and the receiving platform; when 
the farmers want good skim milk they take it out of the creamery in cans 
and what remains is run into the whey tank; this tank is built in the ground, 
it comes up about two feet above the ground; the top structure is made of 
wood and is thoroughly saturated with milk and dirt and smells badly; the 
receiving platform is a shelf built on a side wall; when a man stands on the 
platform his head will nearly touch the ceiling, and for protection from fall- 
ing off, boards are nailed around the platform; these boards are not so high 
but that a man can look over and see the vats below; ceiling, scales and 
platform are covered with stains and dust; the buttermaker did not remember 
when this woodwork had been cleaned; the can was old, tin worn off and the 
valve in the can was dirty; chum square box, fair condition; vats, woodwork 
in fairly good condition, tin worn off but clean; refrigerator in fairly good 
condition; boiler and engine room in fair condition; drilled well 68 feet deep; 
temperature, 54; condition of milk good; test," 3.90. 

Barber's Corners Creamery, Barber's Corners, Will County — Frame building, 
recently painted on the outside, ordinary weatherboards; woodwork whole, 
clean and in good condition; creamery is in the basement and the curing 
room upstairs; receiving room is walled and ceiled with fine matched boards, 
ail painted and in fine condition; floor is made of stone flags, somewhat 
rough but clean; there are two receiving vats hung from the ceiling by iron 
rods, and are about six feet from the floor; woodwork is clean, but the tin is 
worn off; vats in fair condition; this room is large and in fairly clean condi- 
tion; the churn room is next; ceiled and lined with pine matched boards in 
fairly good condition; wood and stone floor — floor under the churn is wood; 
the ice house is built in the rear of this room and the refrigerator is built 
into the ice house and entered from this room; the refrigerator is made of 
20-inch solid brick walls, with galvanized ice tank above and stone floor, 
clean but somewhat damp; to the north of this room is another room which 
had the appearance of a storeroom; it had never been painted or white- 
washed; part dirt and stone floor; cream vat is located in this room and rests 
on the floor fully 60 feet from the separator; the cream vat is old, woodwork 
somewhat dirty, tin fair; the cream is carried in tin pails to the cream vat 
from the separator; a long tin trough in sections is piled up near the walls, 
rusty and in poor condition; the man in charge denied using this and said 
that they were getting a new one; the cream can that is used for carrying 
cream to cream vat is in fairly good condition; receiving platform is a small 
separate room not painted or whitewashed, and is in only fair condition; 
needs painting and cleaning; can, tin worn off, only fair condition; scales, 
fair; boiler and engine fairly good; curing room upstairs all in fair condition, 
not used; drilled well 120 feet deep; temperature, 50, condition of milk, fair; 
test, 4.20. 

Belvidere Creamery, Belvidere, Boone County, Illinois. — Is a two-story brick 
building, exterior in excellent condition, a short distance from the river; land 
sloping to creek that runs into the river; yard fairly clean, ground hard and 
smooth; receiving platform, a separate room lined with pine matched boards 
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painted a drab color; good condition; two windows give fairly good light; 
wood floor, fairly clean; two large folding doors on hinges where the milk is 
passed in, kept closed when not in use; can old, tin somewhat worn off but 
fairly clean; scales good; valve in only fair condition; receiving room divided 
into two parts; first part ceiled with pine matched boards in good condition; 
walls well whitewashed and clean; wood floor on cement, wood whole, clean 
and in generally good condition; receiving vat on this floor elevated six feet 
from the floor, top of vat two feet from the ceiling; woodwork fairly clean, 
tin fair; DeLaval separators rest on cement foundation; galvanized iron tin 
under separators, all clean and in good condition; square cut drain runs 
through the center of the floor; floor slanting both ways to this drain, in fairly 
good condition; second part of this room contains a large room divided off for 
an ice house; walls made of pine matched boards, not whitewashed or painted, 
dry and in good condition; the rest of the floor is used for a general store- 
room; walls plastered, well whitewashed; ceiling ceiled with matched pine 
boards, painted; engine and boilers are in separate room, fair condition; to 
the south of this room is a cream room partitioned off with matched pine 
boards, all whole and well whitewashed, in good condition; wood floor, clean 
and in fairly good condition; this room contains cream vat only; woodwork 
fairly clean, tin in good condition; ventilating shaft in the center of this 
room runs to the roof, which makes the place dry, no sign of dampness; two 
full-sized windows give good light; refrigerator room is built off the cream 
room, is washed, dry and in good condition; brine tank in refrigerator is in 
fair condition; churn room is next to cream room; two walls plastered and 
well whitewashed, two walls pine matched boards well whitewashed; ceiling, 
pine matched boards whitewashed and in fairly good condition; wood floor on 
cement foundation; square drain in center of the floor, floor slanting to this 
drain, whole, dry and in fairly good condition; two windows give good light; 
no direct ventilation; skim milk vat, galvanized iron, in a separate building 
in the rear of the creamery building; building frame, painted red, interior 
not whitewashed or painted; floor is somewhat splintered but fairly clean; 
tank fairly clean; square box churn, old, but thoroughly scrubbed and in 
fairly good condition; water taken from a dug well 25 feet deep, temperature 
50; condition of milk reported to be fair; test, 4. 

Bennett's Creamery, Belvidere, Boone County, Illinois. — Large two-story 
frame building, main part 60x30; ordinary weatherboard siding painted 
white, shingled room, exterior in good condition; front part of the building 
•occupied as dwelling, porch on the front and side of the building; located a 
short distance from the river, ground sloping to the river; in front of the 
building gfrass plot, shade trees, all clean and in good condition; receiving 
platform small separate room, walled and ceiled with pine matched boards 
painted a drab color; wood floor, all in good condition; one window gives fair 
light; can fair, valve slightly dirty; scales fairly good; receiving room walled 
and ceiled with pine matched boards; well whitewashed walls and ceiling, 
dry and in good condition; a white tiled floor in excellent condition; V-shaped 
marble drain runs from two directions, meeting in the center of the floor, 
then through into the boiler room to a tile that leads to the river, all in ex- 
cellent condition; receiving vat elevated on a wooden platform, in fair condi- 
tion, vat painted a cream color, wood in good condition, tin fairly good; 
cream vat on floor built in the shape of a box, water circulating around 
tin, woodwork in good condition, tin fairly good; three DeLaval sepa- 
rators on plank foundation in fair condition, rest close to cream vat, also 
one rotary pump in fair condition; although this machinery is close 
to the cream vat there is no indication of dirt or oil on the woodwork, show- 
ing that the place is thoroughly scrubbed every day; square box churn rests 
in the comer three feet from the cream vat, butterworker two feet from 
cream vat, all in fair condition; refrigerator in corner of the room, walled and 
<5eiled with pine matched boards, white tile floor, all whitewaished and in 
fairly good condition — in some places still damp; four full-sized windows, all 
<ilose together on one side of the room opposite the churn, giving excellent 
light, two on the other side giving a fairly good light; engine is in a separate 
room lined and ceiled with pine matched boards, whitewashed, white tile 
Hoor, engine in fair condition, room in good condition; boiler in a separate 
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room, bricked up, in fairly good condition; skim milk vat wood, lined with 
tin, in separate room, walled and ceiled with matched pine boards, all in fair 
condition; one ventilating shaft in the center of the room; this creamery 
shows an evidence of an effort on the part of the owner to keep everything 
clean; floor three feet below the surface of the ground, white and thoroughly 
clean; also the walls and everything connected with the creamery shows a 
desire to have the place in first class condition. 

Garden Prairie Creamery, Garden Prairie, Boone County, Illinois — A two- 
story frame building, matched grooved boards siding fairly well painted; ex- 
terior in fair condition; gfround level; yard made of cinders and gravel, fairly 
clean; other buildings within 200 feet of creamery; receiving platform 15x8, 
separate room, lined and ceiled with pine matched boards; wood floor some- 
what dusty; some milk stains near the can; wood floor; square cut drain in 
floor in fair condition; floor broken in some places; store in room in only fair 
condition; two cans; one old, tin worn off on bottom and inside, fairly clean; 
valve somewhat dirty; the other can in fairly good condition; valve fair; scales 
fairly good; two windows give good light; no direct ventilation; tin milk 
trough leading to the receiving vat fair; receiving-room is divided into three 
parts; it is all walled and ceiled with pine matched boards, in some places 
very much scalded; ceiling is moldy and shows the necessity of thorough 
cleaning and painting; wood floor; square drain running through the center; 
drain only in fair condition; floor slanting both ways to the drain; some 
places show floor much broken, wood decayed, floor damp and splintered, 
rather poor condition; receiving vat in corner of first section; woodwork old; 
only fairly clean; tin in one end of the vat clean; the other end is divided, one- 
third of the vat being partitioned off by a tin partition, which on one side 
was covered with corroded milk somewhat sticky and showed the necessity of 
thorough scrubbing and cleaning; vat 12 inches trom the floor; floor under 
the vat in fair condition; large sized pony pump rests on a frame close to the 
receiving- vat; this pump was rather oily and only fairly clean; two heaters 
rest on a wooden platform hung from the ceiling close to the receiving-vat; 
in fairly good condition; two shafts, two pulleys and four hangers, without 
any tin protectors under hangers, hang directly over the receiving-vat; the 
shaft and hangers were in only fair condition; this is a poor arrangement, as 
the shaft and pulley should have a tin protector over it and between the 
shafts and the vat; eight feet from the receiving-vat are four DeLaval separ- 
ators on cement foundation, galvanized iron under separators, all in fairly 
good condition; close to separatoi s is a wooden box for the purpose of clean- 
ing the separators — fair condition; three feet from the receiving vat is a large 
pump connected with the cold storage; it is run by a large sized engine, close 
to the pump and about 12 feet from the cream vat; these machines and vats 
just mentioned are all crowded together in one end of this room; there is but 
one window that gives light to this end of the room; the place is altogether 
too much crowded; as the second section contains nothing but storage, the 
machines could be placed on this floor; three ftQl sized windows give good 
light to the second section which is a wood floor fairly clean; the third sec- 
tion contains the curd vats; it is walled and ceiled with pine matched boards, 
ceiling and walls scalded; woodwork shows the necessity of thorough clean- 
ing and fresh paint; wood floor on cement foundation, somewhat splintered, 
fairly clean; five windows fairly clean give fair light; windows somewhat 
dirty, cobwebs, etc., on vat; four curd vats, woodwork old, somewhat moldy; 
tin much worn off on the inside excepting one vat where the tin was fairly 
good; these vats, while the work is old and tin worn off, are fairly clean so 
far as scrubbing is concerned; the cream room is an entirely separate room 
at the end of the building; it is walled and ceiled with fine match boards; the 
woodwork is old, has a scalded appearance and in some places very moldy 
and decayed; in the walls and ceilings, in some places the wood is broken 
through and can be pulled off by the hand; in poor condition; a cement floor 
with a V-shaped drain in the side, smooth surface, in excellent condition. 
This room is also used as a cold storage room, pipes on the walls connect 
with the cold storage pump; these pipes are very rusty and in poor condition, 
should be cleaned and painted; a long tin pump fastened to a wooden upright 
pumps the cream from the vat to the cooling pipes which rest on and hang 
directly over the cream pipes; pump fair; the pump is propelled J^ a wooden 
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beam about three feet long; this beam \yorks directly over the cream vat; the ' 
beam is in fair condition; two full sized windows, fairly clean, give fairly 
good light; there is no refrigerator connected with this creamery: this room 
is used as a cooling room; churn room is separate and connected with the 
cream room by an ordinary sized door; the room is ceiled and walled with 
pine matched boards; in much the same condition as the cream room; wood- 
work scalded in appearance, damp and moldy and decayed in many places; 
pipes are rusty; first floor, V-shaped drain on side in good condition; two 
square box churns, one in fair condition, the other in rather poor condition; 
looked bad when inspected; churn looked burned and scalded on the inside; 
skim milk vat is placed in a separate building, matched grooved boards 
painted and in good condition; walled and ceiled with pine matched boards 
not whitewashed or painted, fairly clean, wood floor in only fair condition; 
ground on outside of building where the milk is taken from the pipe is in 
fair condition; cans are washed in this bailding in a wooden vat, vat in fair 
condition; this creamery on the whole is in fairly good condition on the out- 
side; the inside needs a thorough cleaning, whitewashing and painting; cream 
and chum rooms all in poor condition; should be lined with new boards^ 
whitewashed and painted; drilled well 15 feet deep; temperature 54 degrees; 
condition of milk reported to be good; test 3.80. 

Capron No. Two, Boone County, 111. — Conducted by the Elgin Creamery 
Company; two-story brick building, practically a new building in good con- 
dition, building about 75x40 feet; surroundings good, no building near; yard 
made of cinders, free from weeds, no mud holes, fairly clean; receiving 
platform separate room, lined with pine matched boards, painted pea green, 
room large, two windows afford light, wood floor, all in fairly good condition; 
weigh can fair, scales good, valve fair; receiving room 75x40, walls plastered, 
not whitewashed or painted, ceiled with matched pine boards, wood floor, 
fairly clean, square cut drain runs through th^ center of the floor; this drain 
was in only fair condition; receiving vat. in end of room, wood fair, tin slight- 
ly worn off but clean on the inside; Penn rotary pump in fair condition, fast- 
ened on plank, plank fastened to top and directly over the receiving vat; if 
extra care is not taken of this pump the oil and dirt will fall into the milk; 
curd vats made of wood and lined with tin, wood in fair condition, tin worn 
off somewhat but clean and in fairly good condition; churn room is a sepa- 
rate room 20x12x12, is lined and ceiled with fine pine matched boards, painted 
cream color, walls and ceiling fairly clean, cement floor in excellent condi- 
tion; drainage runs over the floor to drain inside of room, drain in good con- 
dition; four windows, clean and in good condition, give excellent light; churn 
combination, in fairly good condition; cream room is a separate room next 
to the chum room, lined and ceiled with pine matched boards, walls and ceil- 
ing moldy but fairly clean, two windows on the side with shutters on the out- 
side, the shutters are kept closed so that this room is rather dark, being kept 
so for the purpose of keeping the room cool; cement floor with good drain on 
side, floor in good condition, two large cream vats, woodwork fairly clean, 
tin clean and in good condition; refrigerator in end of cream room is lined 
with pine matched boards, painted, walls and ceiling in good condition, ce- 
ment floor clean and in good condition, one window fairly clean, brine tank 
in end of refrigerator; this refrigerator on the whole is dry, clean and in- 
good condition; while there is no direct ventilation, there is side ventilation, 
controlled by ventilators in the side walls; the upstairs is provided for the 
gfrinding of curd and making of casein; the place is lined and ceiled with 
matched pine boards, dry and clean, wood floor, everythig in good condi- 
tion; the skim milk tank is a wpoden tank elevated in the yard about 200 
feet from the building, it is clean and in fairly good condition; drilled well 
72 feet deep, temperature 51 degrees, water good; condition of milk fair, test 
3.80; this creamery, on the whole, is in good condition; the building is large; 
separate room for separator room; the machinery is away from the churn 
and cream vats; nothing is done in the chum room except the churning and 
a cream room is provided entirely for the cream vats; the rooms are all large 
and well lighted, except the cream room, which is purposely kept dark. 

Capron Creamery, Boone County, 111. — Frame building, two stories high? 
paiifted yellow, common siding, outside of building rather weathi^r beaten^ 
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woodwork in fair condition; receiving platform a separate room, lined with 
pine matched boards, stained and burnt looking, not painted or whitewashed; 
some milk stains on the wall near the wagon, wood floor, fairly clean, can 
old, tin somewhat worn off but fairly clean on the inside, scales good, valve 
fair; receiving room lined with pine matched boards, not painted or white- 
washed, walls and ceiling dark stained and look as if burned with steam; 
direct ventilating shaft in side of room; on examination found in this shaft 
trap door over hole in the ceiling; this door was closed, but it should be kept 
open at least a part of the time; the receiving room is between the boiler and 
engine room and the cream room, and. is a long, narrow place; there are two 
windows at one end and one at the other, windows fairly clean; in the center 
of this room are three curd vats, woodwork fair, tin much worn off but 
clean; the curd vats are close to the floor, making the center of the room 
very much crowded; the floor is somewhat broken in several places, the end 
near the separator is stained black and rather dirty; a large sliding door is 
between this room and the boiler room, and there is every evidence of this 
door not being kept shut; the boiler is in full view and about 15 feet from 
the separators and curd vats; the receiving vat is at the end of the room: 
this vat is old, wood in rather poor condition, tin worn off, heater in fairly 
g-ood condition; the churn room is separate from the receiving room, separ- 
ated by common board partition, lined and ceiled with ordinary matched 
pine boards, walls and ceiling not painted or whitewashed, but rather old 
looking and slightly damp; windows are clean and in good condition and 
give fairly good light; there are two cream vats elevated about five feet from 
the floor, woodwork fair, tin somewhat worn off but clean, wood covers fast- 
ened by hinges over these vats are somewhat stained and only fairly clean; 
refrigerator in end of churn room, lined with pine matched boards, not 
w^hitewashed or painted, wood dry and clean, walls and ceiling fairly clean, 
cement floor in good condition, well drained, one blind window in the end 
that can be opened for ventilation; galvanized iron brine tank in end of 
room, rests on hangers, in fairly good condition; galvanized iron skim milk 
tank upstairs, clean and in fairly good condition; the platform on the outside 
where the skim milk is taken by the patrons is made of ordinary rough 
planks, the planks are thoroughly saturated with milk and dirt of all kinds, 
the ground under the platform is in filthy condition, the side of the building 
is saturated with milk and dirt, and all this place is in bad condition; the 
whey vat is made of wood and stands on an elevated framework about 100 
ieet from the building, it is in fairly good condition; the day this creamery 
was inspected the steam was escaping and filled the room so that the boards 
in the ceiling were dripping with moisture; this would not occur if the door 
of the ventilating shaft had been kept open; the man in charge promised to 
have the skim milk platform on the outside of the building changed as soon 
as possible; water supply, drilled well 65 feet deep; temperature 51 degrees; 
condition of milk fair, average test 3.70; as a whole this creamery is rather 
old looking, the inside should be painted or whitewashed; more care should 
be taken of the floor, and some arrangement made to relieve the crowded con- 
dition of the center of the room where the curd vats are located. 

Caledonia Creamery, Boone County, 111. — Two-story frame building, ordi- 
nary siding, not painted, rather weather beaten and somewhat old looking; 
surroundings fairly clean; close to other buildings; considerable rubbish in 
the yard; yard flat and might be muddy in wet weather. The receiving 
room, a rough board affair, built in a drive shed close to a large door. The 
milk cans are received on this platform and passed in through this door to a 
narrow pine matched board platform on the inside. This inside platform is 
fairly clean; can is old and somewhat rusty on the outside; clean on the in- 
side; scales fair; receiving vat rests on elevated platform on the side of the 
room; the end comes close to the weigh can and this door mentioned above; 
woodwork fairly clean; tin slightly worn off but clean. Pasteurizing machine 
placed at the end of the receiving vat. The milk passes from the receiving 
vat into this machine; the milk is heated to 130 degrees and passes from the 
pasteurizer into the separator. Two U. S. separators rest on wooden founda- 
tions, all in fairly good condition. The engine is in an alcove off the end of 
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this room and is in fair condition. One Penn rotary pump is used here and is 
in fairly good condition. This room is 25x12x12 feet and is lined with pine 
matched boards; old whitewash much worn off. It is rather old and dilapi- 
dated looking on the inside; wood floor, made of soft pine; wood is stained 
and does not have a thoroughly clean appearance, but it is not what would 
be called absolutely dirty; four full windows, clean and in fairly good condi- 
tion, give good light. The cream room is next to the separator room and is 
15x15 feet; lined with pine matched boards, painted white; woodwork, walls 
and ceiling in fairly good condition; some places slightly damp; wood floor 
with square cut drain in the center; this floor is damp, and on the day we 
were there water was frozen on the floor; three full windows, only fairly 
clean, give fairly good light. Cream vats rest directly on the floor; the vat is 
old, wood, somewhat moldy and only fairly clean; tin work old but clean; 
the floor around this vat is rather damp. The boiler is in a separate room, 
bricked up and in fairly godd condition. A patent cooler or aerator is used in 
this creamery; it is made and patented by the owner; it is made of tin 
and is placed directly at the head of the cream vat; cream coming from the 
separator passes through this aerator before going into the cream vat; the 
aerator is comparatively new and is thoroughly clean and in flrst-class condi- 
tion. Water supply, drilled well 50 feet deep; temperature 50 degrees. Con- 
dition of milk good; average test 4 per cent. The special criticism that may 
be made of this creamery is the location of the receiving vat close to the large 
front door where the milk is passed to the weigh can, This door being large 
dust and dirt is blown in from the street into this receiving vat. The cream 
room floor is wet and the cream vat should be elevated or the floor lowered so 
s& to have an open space between the cream vat and the floor. While things 
■about this factory are fairly clean, the building is old and needs repairing 
and renovating on the inside. 

Poplar Grove, Boone County. — Frame building, painted light cream color; 
common siding; woodwork on the outside whole and in good condition: 
creamery building close to other buildings; yard made of cinders and dirt, 
but no mudholes; clean and in fairly good condition; partitioned off by ordi- 
nary board partition. Receiving platform a separate room lined with pine 
matched boards, not whitewashed or painted. Everything about the room 
showed evidence of scrubbing and extra care to keep the room clean; wood 
floor, clean and in good condition; can old, tin somewhat worn off but clean; 
scales fair; sliding door, clean; every evidence of this being kept closed 
when not in use. Receiving room lined with pine matched boards, not white- 
washed or painted; wood dry and clean; walls and ceiling show evidence of 
being washed and cleaned. Cement floor in good condition; concave drain, 
The center of the floor is fairly clean, with sufficient fall to keep the water 
running at all times. The receiving vat is 18 inches from the floor; wood 
<;lean; tin slightly worn off but clean; galvanized iron, tin lined heater rests 
■on hanger directly over the receiving vat; also pulley and hanger rests above 
this vat. The chum room is partitioned off by ordinary board partition; it is 
lined and ceiled with matched pine boards, not whitewashed or painted, but 
dry and clean; cement floor in good condition; churn, square box, in fairly 
good condition; cream vat is placed in an alcove with just room enough to 
walk around the vat; 15 inches from the floor. The end of the vat comes very 
•close to the drain, but there is no evidence of dirt or dampness about this vat. 
The floor is inclined to such a degree that the water cannot rest any place, 
but keeps constantly running to the drain at the end of the room. The re- 
frigerator is in the corner of the churn room and is lined with small, flne, 
pine matched lumber; cement floor, in good condition; the walls and ceiling 
are somewhat damp. A galvanized iron brine tank rests on hanger on the 
side of the refrigerator. The upstairs is used for the purpose of store room, 
and ceiled wil^ wood; it is arranged in this manner for the reason that they 
heat this skim milk to 160 degrees before returning it to the patrons. Every- 
thing about this creamery shows evidence of care and a sincere desire to keep 
the factory clean. Water supply, drilled well 96 feet deep; temperature 52 
degrees. Condition of milk, fair; average test, 3.80. 



Digitized by VjOOQLC 



138 

Irene Creamery, Boone County; 111. — Frame building-, painted yellow, or- 
dinary siding outside of building, in fairly good condition, two stories high, 
creamery located in lower story; all the machinery of the creamery is located 
in one room about 18x15 feet; this room is lined and ceiled with matched pine 
boards, somewhat moldy and only fairly clean; the floor of the creamery is 
two and a half feet below the surface of the ground, made of cement, broken 
in several places and in rather poor condition; the center of the floor is made 
lower than the ends and sides so that the drainage will run across this low 
place to the sewer which is placed in one side of the room; four full windows, 
rather dirty, afford only fair light; the receiving platform is four rough plank 
boards on the outside of the building, covered by a driving shed; a wooden 
box lined with tin is placed stationary in the wall and the milk runs through 
this from the outside of the weigh can which rests on a shelf platform made 
of wood on the inside; this platform is fairly clean, the can is old, tin worn 
off, scales fair, valve fairly clean; cobwebs and dirt hang from the ceiling 
directly over the weigh can, there are also some milk stains on the wall near 
the weigh can; the receiving vat rests in front of the weigh can, the bottom 
15 inches from the floor; wood old and very moldy, also rather dirty, tin worn 
off on the inside and the outside of the vat, but vat clean on the inside; one 
common pitcher pump rests on a wooden frame fastened to the top and 
directly over the receiving-vat, also shaft and hanger that propel this pump, 
hang directly over the vat, also heater rests on wooden frame over the vat; 
heater and pump fairly clean, wooden frame rather dirty, shaft and hanger 
over the vat rather dirty; the cream vat is a small wooden vat, lined with tin, 
clean on the inside, woodwork rather dirty, wood somewhat moldy and dirty 
on the bottom, this vat rests on the floor, bottom about six inches from the 
floor, about two and a half feet from the separators; the end of the vat is 
three feet from the outlet to the sewer; the oil and dirt splashes from the 
separators on the side of this vat; it is placed directly over a part of the low 
place in the floor and nearly all the sewerage that runs over the floor passes 
under this vat on the way to the sewer; it also stands about five feet from a 
window in the coal shed; this is a full window, glass at present in good con- 
dition, but if the glass were broken or window raised the coal dust would 
come through this window; separator on wooden foundation, foundation old, 
looking somewhat oily, but shows evidence of scrubbing and is fairly clean; 
the end of the shaft, hanger and pulley also stand over the cream vat; square 
box churn, old, paint considerably worn off, woodwork somewhat moldy, 
rather poor condition; the churn is about five feet from the cream- vat; ordin- 
arily a flat butter worker stands close to the churn, in fair condition; the re- 
frigerator is a separate room built in the ice house, lined with pine matched 
boards, not whitewashed or painted, galvanized iron tank overhead, wood 
somewhat damp and moldy, good floor in fairly good condition; skim milk 
tank galvanized iron hangs on iron hangers close to the ceiling, fair condi- 
tion; the platform on the outside where the skim milk is received is somewhat 
saturated with milk, rather dirty; a small iron pipe runs from this platform 
through the wall of the building, bringing the waste milk back into the 
building; the milk falls from this pipe on to the floor and from the floor to the 
sewer; the engine is in an alcove room about ten feet from the churn, boiler 
in separate room, bricked up and in fairly good condition; there was no direct 
ventilation in this creamery; water supply, drilled well 160 feet, temperature 
52 degrees; condition of milk, fairly good, average test 3.50; on the whole, this 
factory on the inside is in rather poor condition, particularly the cream- vat; 
its location is objectionable, owing to the arrangement of the drain which 
allows all the waste water to run under it before reaching the sewer. 

Herbert Creamery, Boone County, — Small one-story frame building; ordinary 
siding painted white and in encellent condition on the outside; surroundings 
good; no building near the creamery, yard made of cinders, is .clean and in 
good condition; this place is used as a skimming station; there is but one 
room 20x15; it is walled and ceiled with pine matched boards, painted cream 
color; wood old and fairly clean; six full windows, fairly clean, give good 
light; floor cement, three feet below the surface of the ground; floor at one 
end is fairly clean and in good condition; sewage runs over the floor to low 
place at end of the room where the outlet to the sewer is located; this outlet 
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is a four inch tile; owing to the fact that there is very little fall for the sew- 
age on the outside, the water from this sewer backs up on to the floor some- 
times three or four feet into the room; as a whole, this sewer is in bad con- 
dition; close to this sewer is located an upright boiler; at the east side of this 
boiler is located a small coal shed^ the coal is thrown through a chute in this 
shed onto the floor of the creamery near the boiler; at this end of the room 
the floor is stained black, and also the ceiling and walls over the coal; the 
receiving- vat is about four feet from this coal; wood fair, except at the 
end near the coal, which is slightly damp and moldy; the bottom of the cream 
vat is eight inches from the floor, tin worn off, but inside is clean; one rotary 
pump in fair condition, fastened to a plank; this plank is fastened to and 
above the receiving vat; the main shaft, hanger and pulley hang directly over 
this receiving vat; the main belt which propels the pump runs above and the 
full lenghth of this vat; one separator on plank foundation, in only fair con- 
dition; the engine is about eight feet from the boiler; rather dirty; galvanized 
iron skim milk tank is placed in the end of the building on hangers; wooden 
platform on the outside where the outlet pipe runs from the skim milk tank 
is thoroughly saturated with milk and dirt, also the side of the building and 
ground under the platform; this place smells bad and is in poor condition; no 
cream vat or churn in this creamery; the location of the boiler and the condi- 
tion of the sewer is a very bad arrangement; the receiving platform is an 
ordinary rough plank affair outside; a tin spout is fixed stationary in the wall, 
and the milk runs through this into the weigh can on the inside; this tin 
spout is in good condition; a pine matched board shelf platform on the inside 
holds the weigh can and scales; this platform is clean and in fairly good con- 
dition; there is no direct ventilation in this creamery. Water supply, drilled 
well 52 feet deep; temperature 54 degrees. Condition of milk fair; average 
test, 3.70. 

Blood's Point Creamery. — Frame buildin'g, two stories; ordinary siding on 
outside of building in fair condition; no other building near the creamery; 
yards fairly clean; ground hard and no mud holes; receiving platform ordi- 
nary rough plank on the outside to receive the can; this platform is covered 
by the ordinary driving shed; a long galvanized trough runs lengthwise of 
this platform; this trough is connected with the weigh can on the inside by 
two tin spouts; the milk is poured from the patrons' cans into this long 
galvanized trough and runs through the spouts into the weigh can on the 
inside; this galvanized trough has no cover and is subject to receiving the 
dirt and dust that blow into the shed from each end; this trough is in only 
fair condition; a small matched board shelf serves to hold the weigh can on 
the inside of the building; this shelf is in fair condition; the can is old, tin 
worn off, fairly clean on the inside, valve very dirty; scales fair; receiving 
room, large airy room 20 feet square and 12 feet high; three full sized win- 
dows, clean and in very good condition, furnish good light; ceiling and walls 
lined with matched pine boards painted dark color; woodwork old but 
fairly clean; cement floor in fairly good condition; no drain in floor; water 
and sewage drain over floor to tile on the side; receiving vat, wood fairly 
clean; tin, fair; a Penn rotary pump in fair condition is fastened to a wooden 
frame; frame fastened to and directly over the cream vat; wood heater 
lined with tin, suspended to the ceiling by iron hangers four feet from and 
three feet higher than the receiving vat; tin spout running from this heater 
to receiving vat to carry back surplus milk, very dirty; woodwork of heater 
somewhat milk stained and only fairly clean on the outside; tin work on in- 
side clean; two separators on wood foundation; woodwork somewhat stained 
with oil, fairly clean; one ordinary rotary pump close to the separator, in 
fair condition; there is a large wooden vat used for the purpose of making 
curd, lined with tin; woodwork in fairly good condition, tin in good condi- 
iion; galvanized iron skim milk tank rests on hangers close to ceiling, fair 
condition; churn room separated from separator room by wood partition; 
walls and ceiling lined with pine matched boards painted pea green color; 
woodwork old and in fairly good condition; cement floor, clean and in good 
condition; two cream vats, wood clean and in good condition, tin slightly 
worn off but clean and in fairly good condition; chum, square box, old, burnt 
looking on the outside, fairly clean on the inside; three full windows, fairly 
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clean, give good light to this room; a Penn rotary pump in fair condition is 
fastened to the corner of the top of the cream vat; unless this pump is care- 
fully cleaned dirt will fall from it into the cream vat; the main shaft runs 
directly over the churn; boiler and engine are in separate rooms; engine is 
in poor condition; boiler, fair condition; there is no direct ventilation in this 
creamery; water supply, drilled well 105 feet deep; temperature, 50 degrees; 
condition of milk, good; average test, 4.00. 

Shattuck Grove Creamery, Boone County. — Frame building, painted a dark 
brown color, common siding, two stories high, woodwork on outside clean 
and in good condition; surroundings good, no buildings near creamery, 
ground is high, yard is made partly of cinders and is clean and free from 
weeds; the receiving platform is of rough boards, built in the driveway shed 
on the outside; this platform is clean and in good condition; a wooden box 
lined with tin is placed stationary in the wall; this box is clean and in excel- 
lent condition, also is covered on the outside and kept closed when not in use; 
a matched pine, broad wooden shelf on the inside holds the weigh can and 
scales; this platform is clean and in good condition; can is old but clean, 
valve in good condition, scales clean and in good condition; the receiving 
room, is a large room, lined and ceiled with pine matched boards, painted a 
drab color, woodwork clean and in excellent condition, shows evidence of 
the walls and ceiling being thoroughly scrubbed; a rough finish cement floor, 
thoroughly clean in every respect; it is broken in one or two places; this 
floor shows evidence of not only being washed but thoroughly scrubbed, as 
the stones and little pebbles in the floor in some places are very white; five 
full sized windows, clean and in good condition, give light to the room; the 
receiving vat old, woodwork clean, tin worn off somewhat but clean; the vat 
rests two feet from floor; combination churn, clean and in good condition; 
instead of a cream vat they use a cream ripener; this ripener is practically 
new and in excellent condition, everything about it is thoroughly clean; the 
refrigerator is in the rear of the receiving room and is lined and ceiled with 
matched pine boards; in each end is a double blind window that can be 
opened and the room thoroughly aired; an ice box is built in one side of the 
room: cement floor in good condition; this refrigerator is thoroughly white- 
washed on the inside and is in excellent condition; the separator room is 
four feet lower than the receiving room, ceiled and lined with matched pine 
boards, all painted a dark drab color; woodwork is clean and shows, evidence 
of being thoroughly washed; cement floor in good condition; drainage runs 
over the 4oor to a drain on the side; this drain is in excellent condition; 
wood heater lined with tin rests over the partition between the separator and 
receiving rooms; the milk comes from the receiving vat through a hole in 
this wall, and the woodwork around this hole is moldy and somewhat de- 
cayed; there are two rotary pumps arranged here in excellent manner; in- 
stead of being attached to the vats or woodwork they are placed on iron 
hangers on the wall; each pump has a separate pipe which runs the full 
length of the room; a very bad smell came from one of these pumps; on close 
investigation it was found they had been running the other pump and the 
milk from the pipe ran from this pipe back into the pipe of the other and 
stayed there, and as the other pipe had not been working the milk became 
sour and smelled bad; the man in charge promised to remedy this; a gal- 
vanized iron tank rests on hangers in one side of the room, close to the 
pump; this tank shows evidence of being thoroughly scrubbed every day; 
the tank smells sweet and the woodwork and evei^hing about it is clean; 
there is no direct ventilation in this creamery, but it is evident that good 
care is taken to provide good side ventilation from the windows, as the wood- 
work on the inside of the creamery is thoroughly dry; the whey vat is made 
of wood and is located in a separate building about 200 feet from the creamery 
building; the vat and the floor on the inside of the building are in fair con- 
dition^, water supply, drilled well 82 feet deep; temperature 52; condition of 
milk fair, average test 3.6 per cent; this creamery, both on the inside and 
outside, shows evidence of care; the inside shows evidence of extraordinary 
care, as everything appears to be thoroughly scrubbed and cleaned; even 
the stairway on the outside of the building, in the driveway, is thoroughly 
scrubbed, 
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Riverside Creamery. — Located at Riverside, Winnebago county, and oper- 
ated by stock company; a frame building, painted light drab, one story with 
basement, all in fairly good condition; the creamery is located in the base- 
ment; the boiler and engine are in a separate room; the remainder of the 
machinery is in one large room, and this room is lined with fine Georgia pine 
lumber; it is not painted or whitewashed, but is fairly dry and clean; four 
full windows furnish a good light; these windows are clean and in good con- 
dition; the wood floor is damp but fairly clean, in some places there are 
indications of holes; receiving vat wood, old, tin worn off, vat in fair condi- 
tion; rotary pump and heater in fair condition, rests on hangers over the 
receiving vat; the receiving platform is a small shelf made of soft pine 
boards directly over the receiving vat, platform in fairly clean condition; a 
small wooden box is placed on the outside of the wall; this box is connected 
with a tin pipe running through the wall; the milk is placed in this box from 
the farmers' milk cans and runs through a tin pipe in the wall into the weigh 
can; this wooden box is taken inside every day and washed and is in fairly 
good condition; cream vat wood, fairly clean, tin somewhat worn off but 
clean; the refrigerator is in the corner of the room, walled and ceiled with 
Georgia pine lumber, wood floor, the ceiling and walls are moldy and damp 
and it smells very musty; lime has been thrown on the floor in order to kill 
the musty smell; there is no ventilation whatever, and this is the cause for 
this condition; in some places the wood is actually rotten; the skim .milk 
runs through the wooden box in the garret over the engine room and is heated 
to 140 degrees, then drops into a galvanized iron tank and runs through a 
pipe inside of the building to the outlet, where the milk is taken into the 
cans; the tank and box are in good condition, as is also the wood on the side 
of the building and the ground under the dripping plank on the outside; on 
• the whole, this creamery is fair; the principal fault to be found is the condi- 
tion of the refrigerator, and also the fact that everything is much crowded, 
but the indications are that the man in charge does as well as could be ex- 
pected in keeping the creamery clean. Drilled well 187 feet deep; tempera- 
ture, 53; condition of milk good, test 3.90. 

Winnebago Butter Manufacturing Company, Winnebago county. 111. — Lo- 
cated at Winnebago, 111. , operated by a stock company. Frame building with 
basement, old and weather beaten, basement and stone walls, plastered, 
plaster falling off. The receiving room has wood floor, very damp and rot- 
ten in several places. The receiving vat is elevated five feet from the floor, 
wood is old, tin worn off and in poor condition, a test bottle rack rests over 
the center of the receiving vat. Skim milk and buttermilk vats on the floor, 
wood old and moldy, tin somewhat worn off, but both of them are clean. 
The receiving room is a small cubby-hole directly over the receiving vat, 
lined with rough pine boards, not whitewashed or painted, wood floor. The 
whole place is only fairly clean, can is old, tin somewhat worn off but clean, 
scales fair, valve fair. The churn room is separated from the receiving room 
by a plastered partition, the churn room is plastered, plaster falling off in 
several places, old anr* dilapidated, wood work rotten and broken in several 
places. Cream vat, wood work old, not clean; wood floor, old and worn, 
boards rotten in some places. There is no refrigerator connected with this 
creamery. In place of a refrigerator there is a wooden water tank in the 
floor at the end of the churn room. This tank is old, wood somewhat rotten 
and in rather bad condition. In summer the milk cans are placed in the 
water to be cooled. The center shaft rests over the cream vat. This cream- 
ery, on the whole, is old and dilapidated. It is too much on the cellar order, 
the floor of the creamery being fully six feet below the surface of the ground. 
The windows are fully ten feet above the floor which makes the creamery 
dark and utterly impossible for the air to pass through the creamery near the 
floor. There is no direct ventilation. This keeps the creamery damp and 
moldy all the time. This skim milk is pumped from the skim milk vat 
through a patent pump 20 feet from the building on the outside. The pump 
is exposed to the weather and rests on a platform, the platform is dirty and 
saturated with milk, also the ground near the pump is saturated with milk 
and in rather poor condition. The boiler and engine are in a separate room, 
boilers are bricked up and in first-class condition. The place has been white- 
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washed and the wooden floor is clean. The drainage runs over the floor to a 
square cut drain on the side of the room. This drain is in fair condition. It 
would be utterly impossible to keep this creamery clean or dry, owing to the 
arrangement of the windows and the mianner in which the plaster is falling 
off the sides of the wall. It is possible for dust and dirt to get into the vats 
as none of the vats are covered. There are two windows in the churn room 
and three in the receiving room which afford rather poor light for a factory 
constructed in the way this one is. There are two men in the factory and 
the condition of the utensils indicate that they take fairly good care of them. 
Everything is so dilapidated and worn out that it would be impossible to 
make the creamery or utensils look to be in first-class condition. Drilled 
well; temperature, 53. Condition of milk, fair; test, 3.70. 

Westfield Creamery Company — Located at Elida, Winnebago county, and 
operated by a stock company; this is a frame building, two stories, painted 
drab color, clean and in excellent condition on the outside. Receiving plat- 
form is a separate room, ceiled and lined with matched pine boards, painted 
drab color; rough plank floor, all in good condition. The weigh can rests on 
a platform made of matched pine boards on inside of building; the door 
leading to the receiving platform is kept closed; a tin box is placed in this 
door; the milk poured into this tin box from the outside and run through 
into the weigh can. A small window allows a man on the inside to see what 
is going on on the outside; in this way it is not necessary to open the door to 
receive the milk. This tin box is in good condition; the weigh can is old; 
tin worn off somewhat, but is clean, the valve and scales are also clean. The 
receiving room is 40x25; the walls are plastered and freshly whitewashed; it 
is ceiled with matched pine boards, freshly whitewashed, the floor is made 
of cement and is in excellent condition. This floor slants from one side of 
the room to the other, and at the low side is situated the drain, which is con- 
cave in shape; it is made so that it can be easily swept and cleaned. The 
separator is on cement foundation; under the separator is a galvanized iron 
protector with a spout on each side to receive the oil dripping from the ma- 
chine. This is an excellent arrangement, as the separator foundation and 
floor are in excellent condition. Five full windows, all clean and in good 
condition, furnish excellent light. The receiving vat is old, wood fairly 
clean, tin somewhat worn off and patched, tin in rather poor condition. One 
Penn rotary pump in rather good condition; one common rotary pump in 
fair condition. The skim milk tank rests on hangers in the ceiling in the 
end of this room. The buttermilk tank rests on hangers directly below the 
skim milk tank. Both are made of galvanized iron and are in good condition. 
The milk is pumped through a pipe to the outside and the building and 
ground where the milk is received from the outlet are in fairly good condi- 
tion. This room I would call in excellent condition, there is splendid light, 
the walls and ceiling are freshly whitewashed and the cement floor practically 
new, and I would call it one of the best receiving rooms we have visited. The 
chum room is separated by a plastered partition; walls plastered; ceiling 
ceiled with pine matched boards, all freshly whitewashed. Wood floor in 
fair condition. It is damp and stained in some places. The refrigerator is a 
cellar under the icehouse; plain stone wall; cement floor with a good drain 
on all sides of the floor; the floor under the icehouse is covered with galvan- 
ized iron, but water seems to sweat through the galvanized iron and leaks 
into the refrigerator below. This makes the place somewhat damp. The 
boiler and engine are in an entirely separate room. This factory, on the 
whole, is in excellent condition, and everything indicates the utmost care on 
the part of the man in charge to keep the place clean. Drilled well 80 feet 
deep; temperature 50. Condition of milk, good; test, 3.80. 

Cherry Valley Creamery, Winnebago County, 111. — Frame building, two 
stories; ordinary board siding, not painted, wood in fairly good condition. 
Surroundings fairly good; yard fairly clean. No buildings near creamery; 
short distance from river, gradual drainage to river, good. The creamery is 
located in the lower story. All the creamery machinery is in one room. Di- 
mensions of room, 25x15x9 feet. Walls and ceilings lined with pine matched 
boards, oiled. Walls and ceiling in good condition. Cement floor broken in 
some places; fairly good as to cleanliness. Creamery floor three feet below 
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the surface of the ground; three fiQl windows, clean and in good condition; 
fairly good light. Receiving platform, three boards on the outside to receive 
the can, a light shelf made of matched pine boards on the inside serves as a 
platform for weigh can to rest on. A tin spout is placed stationary in the 
wall to receive the milk from the outside into the weigh can. The spout is in 
good condition; weigh can fair; valve clean and in fair condition; scales good. 
Receiving vat in end of room directly under the weigh can; wood clean and 
in good condition; tin fair. Galvanized tin lined heater in fairly good condi- 
tion, rests on a wooden frame directly over the receiving vat; also shaft and 
hanger that propels the pump rests over the receiving vat. Two separators 
close to the vat on concrete foundation, clean and in fair condition. Cream 
vat three feet from the separator; wood fairly clean; tin clean and in good 
condition; bottom of cream vat about 12 inches from floor. Churn four feet 
from cream vat; fair condition; butter worker fair. Refrigerator in corner of 
room; built into an icehouse; lined with pine matched boards; cement floor; 
inside of refrigerator not painted or whitewashed, but all dry and in fairly 
good condition. Drain over floor to river. Ice box on top of refrigerator; the 
inside of box is well drained so that water does not fall on floor. Engine and 
boiler are in separate rooms; boiler room lined with matched pine boards and 
painted; fairly clean. Galvanized skim milk tank is placed in end of boiler 
room on a hanger about ten feet from the floor; in fairly good condition. 
There is no direct ventilation in this creamery. Water supply, drilled well; 
temperature of water 53 degrees. Condition of milk, fair; average, 3.80. 

Rockford Creamery, located in sight of Rockford, Winnebago County. — 
Frame building, built as an addition to a three-story brick building. The brick 
building is used as a process butter manufactory. It is a new building in ex- 
cellent condition on the outside; surroundings only fair, as it is close to other 
buildings, and the yard is cluttered with barrels and other rubbish. The re- 
ceiving platform is a long separate room elevated above the floor of the 
creamery about eight feet and separated from the creamery by windows. It 
is in good condition and painted. The woodwork is all clean; the weigh can, 
valve and scales are clean and in good condition The receiving platform 
extends over the receiving room below. The milk is dropped through a tin 
spout into a vat. The creamery is composed of one room, containing all the 
vats and separators as well as the pasteurizing apparatus. The floor is of 
cement; with good direct drains dropping into the city sewer. The pasteuriz- 
ing plant is in the end of the room; the milk is heated to 160 degfrees. Three 
men are employed in this creamery and everything about it is in good condi- 
tion. At the west end of this room is a bottling room and the refrigerator. 
The place is whitewashed, clean wood floor, all in excellent condition. This 
factory is run on a large scale, with sufficient help to keep the place thor- 
oughly clean and maintain it in flrst-class condition. 

Forest City Creamery, Rockford, Winnebago County, 111. — Process butter 
factory. Four-story brick building situated on the outskirts of the town; 
occupies an entire lot, close to the street. Exterior of the building in good 
condition, well lighted with full sized windows. First floor is walled and 
ceiled with matched pine boards, wood floor. Walls and ceiling whitewashed; 
is used as a storeroom. Second floor is walled and ceiled with pine matehed 
boards, well whitewashed. Wood floor, sloping from both walls to the cen- 
ter, where there is located a square cut drain running full length of the room; 
drain in fairly good condition. Wood floor whole, splintered in some places, 
damp and wet but clean and in fair condition. Eight full windows give good 
light. No direct ventilation. Four combination churns and butterworkers; 
woodwork all dry and in good condition. The cooling room is built on this 
floor of pine matched boards; walls filled with sawdust; wood floor, fairly 
dry, fairly well whitewashed. Packing room is in the end of this room, walled 
and ceiled with pine matched boards, whitewashed, Utensils in fairly good 
condition. Third floor is walled and ceiled with pine matched boards, fairly 
well whitewashed; wood floor. This floor is called ^he tray room. Vats are 
made qf wood not lined with tin, all much worn from scrubbing. Tray in 
same condition, all wet and damp, but clean. Floor wood, wet and damp, 
splintered in many places; splinters seem to be owing to the large amount of 
water. Wood floor in fairly good condition. Fourth floor is walled and 
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ceiled with pine matched boards only fairly whitewiashed. Rendering tanks^ 
made of iron, fair condition. Hardwood frame platform built around tank, 
fairly clean. Tin butter spouts in fair condition. In the end of this room is 
a room partitioned off with pine matched boards used for a milk room. It is 
fairly well whitewashed. Wood floor with iron straps nailed to the floor; 
floor fairly clean. Milk cans new and in good condition. The factory is used 
as a process factory. Barrels containing butter shipped from other places 
are fairly clean. This factory is conducted in connection with the Rockford 
creamery. 

Freeport Creamery, Stephenson County, 111. — Ordinary square built brick 
dwelling house with a brick addition outside in good condition. Yard made 
of cinders, thoroughly packed and hard. Yard scrupulously clean; evidence 
that it had been swept. Building on corner of street in the center of the city. 
Cement walks on two sides. Receiving room lined with pine matched boards, 
painted dark color. Walls and ceiling clean and in good condition. Three 
full windows clean and in good condition give good light. Wood floor four 
feet below the surface of the ground, slightly damp but clean and in good 
condition; cement under wood and cinders under the cement. Receiving va- 
five feet from floor. Woodwork clean and in good condition. Tin old and 
partly worn off, but clean and in fairly good condition. The receiving platt 
form is a shelf made of pine matched boards in the corner of the room. 
Wood floor quite old but fairly clean. Can old, tin wore off but clean on 
the inside; valve clean. Scales fair. Around the wall to a heigh th of four 
feet is a wooden wainscoting. Woodwork is whole and in good condition, 
freshly painted red. On two sides of the room, directlyover this wainscoting, 
runs a narrow platform to walk on. This platform is thoroughly scrubbed 
and is in excellent condition. Skiin milk tank of galvanized iron rests on 
floor near the separator. Milk is pumped from the tank to a weigher in the 
side of the room, and from there to the outside, where it is received by the 
patrons. Everything about this skim milk tank and pipe is clean and in 
good condition. Churn room is in cellar of dwelling house. The walls are 
plastered and freshly whitewashed. Ceiling lined with pine matched boards 
freshly painted white. Walls and ceiling in excellent condition. Wood floor 
on cinder foundation, clean and in good condition. Square box churn in 
fairly good condition. Engine in good condition and in this room. The 
cream room is a separate room built in the center of the churn room. Walls- 
made of matched pine boards. Ceiling, matched pine boards all freshly 
painted and in excellent condition. Wood floor inclined enough to keep the 
water constantly running to the drain in the center of the floor. This room 
has one half window which affords fair light. The wood floor is on cement 
foundation. The cream vat is 20 inches from the floor; woodwork fair; tin 
fair. Refrigerator is the end of this cream room. Made of pine matched 
boards. Wood floor. Air space in wall. Ice box in end of room freshly 
painted. Woodwork dry and in excellent condition. The boiler and engine 
are in a separate building in the rear of the dwelling house. The boiler is 
bricked up and in good condition. Engine in fairly good condition. Water 
obtained from drilled well 76 feet deep; temperature 52 degrees. Condition of 
milk, fair; test, 4 per cent. Everything about this creamery, notwithstanding 
the fact that it is partly located in the cellar, indicates care on the part of the 
man in charge to keep everything clean and in good condition. There is no 
evidence of any dampness or mouldiness on the woodwork because it is kept 
painted, and it is evident that while there is no direct ventilation that the win- 
dows are kept open at the proper time and every care taken to keep the place 
properly ventilated and clean, and there is no smell. 

Scioto Mills Creamery— Located at Cockrell, Stephens county, and operated 
by individual owner, J. H. Britt. It is a two-story frame building, painted a 
light yellow, in fairly good condition on the outside. The creamery is located 
in the first story, the floor of which is on a level with the surf ace of the ground. 
It is walled and ceiled with matched pine boards, not whitewashed or painted, 
but dry and fairly clean, no special ventilation; floor is made of soft pine 
wood, somewhat stained with oil and dirty; shows fair evidence of scrubbing, 
floor laid on cement foundation. Receiving vat wood, in fairly good condi- 
tion; tin, fair; inside clean. Separator on wood foundation, separator and 
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foundation both in excellent condition; the receiving platform is a two-board 
affair on the outside of the building, with just room enough to receive the 
can. The weigh can rests on a platform built in the wall of the building, and 
a wooden box surrounds the can, with a lid to raise and lower as required. 
This places the can half on the outside and half on the inside; can in fair con- 
dition. The churn room is divided from the separator by a rough board par- 
tition, walled and ceiled with plain pine boards, not whitewashed; fairly dry; 
the wooden water tank rests in the corner of this room and leaks considerably; 
this makes the soft pine floor rather damp. The skim milk tank is a wooden 
vat about 25 feet from the building in the yard outside. It is elevated and 
covered with rough boards, and is in fair condition. The refrigerator is in a 
corner of the churn room and is made of matched pine boards; is dry and 
fairly clean: the ground under the dripping pipe is in fairly good condition. 
This factory, on the whole, is in fairly good condition. While nothing but 
the separator seems to be really very clean, there is nothing that is absolutely 
dirty, and shows fairly good attention by the man in charge. Drilled well 65 
feet deep; temperature, 52 degrees. Condition of milk, fairly good; test, 4. 

Cedarville Creamery. — Located in Cedarville, Stephenson county, and is 
operated by a cooperative stock company. It is a one-story frame building 
with basement and stands on a sid^ hill. The basement (where the cream- 
ery is located) has stone walls. It is somewhat old and weatherbeaten and 
looks somewhat like a barn or stable. The receiving platform is an enclosed 
shed, ceiled and lined with rough boards somewhat dirty, milk stains close 
to the milk can, wood floor in fair condition, can old, tin worn off but clean, 
scales fair. The next room is the separator room, the floor of which is five 
feet below the receiving platform, lined with rough pine boards, not very 
well whitewashed, walls and ceiling somewhat oily and dirty, boiler bricked 
up in one end of the room, in fairly good condition, wood floor on rock foun- 
dation, dirty, boards rotten in several places, stone wall on one side, fairly 
well whitewashed, separator on wood foundation, in fair condition, gal- 
vanized skim milk tank close to the separator on the floor; the skim milk is 
pumped from this tank through an iron pipe that runs through the wall. The 
wood on the outside of the building near this pipe is in fairly good condition. 
The drippings are allowed to run into a barrel, and in this way the ground is 
kept from being saturated with milk. The separator room is rather dark 
and has no special ventilation. The churn room is separated from the sepa- 
rator room by a rough board partition, the walls on two sides are of stone, 
well whitewashed, plain board ceiling, fairly well whitewashed, good light, 
no special ventilation, wood floor on rock foundation, in rather poor con- 
dition. The cream and receiving vats are painted mud color, only fairly 
clean, tin somewhat worn off on receiving-vat, cream-vat in fair condition. 
This room is in much better condition than the separator room, being dryer 
and well whitewashed. The whole place has too much the appearance of a 
cellar. Everything indicates fairly good attention on the part of the man in 
charge. Drilled well, 94 feet; temperature,- 52; condition of milk good; 
test, 4.50. 

Red Oak Creamery. — Located at Red Oak, Stephenson county, and operated 
by a' stock company. It is a one-story frame building, painted a drab color. 
The outside of the building is clean and in excellent condition, the inside is 
one large room, lined with fine Georgia pine matched lumber. It is not 
painted or whitewashed, but is dry and in good condition. The floor is four 
feet below the surface of the ground, is of wood and in fairly good condition. 
Two rotary pumps in fair condition. Receiving vat and cream vat, wood, 
clean, tin slightly worn off but the vats, on the whole, are in fairly good con- 
dition. The receiving platform is a shelf made of pine matched boards, 
clean and in good condition. The weigh can rests on the inside of the build- 
ing on this platform, can in good condition; also the valve and scales are 
clean and in good condition. The refrigerator is built in the end of the room 
and is lined and ceiled with matched pine boards, wood floor, a water tank 
overhead, on one side, leaks on the floor, the wood on the walls and ceiling 
is moldy and the floor is wet, the refrigerator, as a whole, is in rather poor 
condition. Aside from the refrigerator everything in this factory is in fairly 
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good condition and some things in very good condition. The building stands 
away from other buildings and the yard and surroundings are clean, and the 
inside shows that care is taken of the factory in regard to cleanliness. 
Drilled well 42 feet, temperature 54; condition of milk fair, test 4. 

Damascus Creamery. — Located at Damascus, Stephenson county, operated 
by stock company. It is a two-story frame building, rather old and weather- 
beaten, painted yellow, paint much worn off. The receiving platform is of 
two planks on the outside to rest the cans on. The receiving-can rests on 
a shelf placed in the wall of the building. A board box protection is built 
around the can with a lid to raise and to lower, as occasion requires. In this 
way half of the can is on the outside and half on the inside, resting directly 
over the receiving-vat. The can is old, tin worn off, valve very dirty, cream 
corroded on the inside of the valve so that the rust could be scraped off with 
one's finger, scales fair. The receiving room has walls lined and ceiled with 
plain matched boards. It has been whitewashed sometime in the distant past 
but is now a mixture of oil, whitewash and dirt. There is no special ventila- 
tion. The boards on the ceiling were dripping with moisture from the steam 
that could not escape'; the boards on the wall directly over the weigh can 
were saturated with oil and milk so that the dirt made a black muck that 
could be scraped off with the finger nail; the two windows in the room were 
very dirty and covered with cobwebs, showing the place had never even been 
brushed; the wood floor was old and damp, boards rotten in some places: 
receiving- vat, wood moldy and damp, tin worn off, but inside was clean: 
separator on wood foundation was greasy and dirty, also the back and front 
of the separator was covered with grease and dirt, showing that it had not 
been wiped off lately; rotary pump in rather poor condition, also heater was 
rusty and in rather poor condition; there was a bad smell in this room, par- 
ticularly near the weigh can; the chum room is on the same level as the receiv- 
ing room and divided from it by a rough board partition, lined and ceiled with 
ordinary rough boards, not painted or whitewashed, cobwebs in several 
places, wood floor, damp, wood rotten in several places; cream vat, wood 
old, moldy and rather dirty, tin worn off but inside of vat clean; the cover 
over the cream vat was made of pine boards, the boards old, moldy and 
rotten, and the under side covered with cobwebs, and, all in all, the cover 
should have been thrown to the woodpile instead of over the cream-vat; 
refrigerator lined with pine boards, good floor, dry and clean and freshly 
whitewashed, all in good condition; the skim milk tank and buttermilk tank 
were both made of galvanized iron and rest on rafters in the coal shed, di- 
rectly over the coal, no floor between the tanks and the coal, both tanks in 
rather poor condition; combination churn, woodwork dirty on the outside, 
clean on inside; the gearing at the end of the chui*n was dirty, oily and in 
very bad condition; this factory, on the whole, shows lack of attention on the 
part of the owners and also the man in charge; there were two persons in the 
factory, the butter maker and his wife; drilled well, 50 feet deep, tempera- 
ture, 51; condition of milk, fair, test, 3.70. 

Charles Midideke, Creamery, Stephenson County, 111. — Located at Elroy; 
Charles Midideke, individual owner; small frame building, rough boards of 
the shed order: receiving platform, small cubby-hole affair, made of rough 
boards, wood floor, lined with pine matched boards, fairly clean: receiving 
can rather poor, valve fair, scales fair; receiving room lined with plain 
matched boards, not painted or whitewashed, fairly dry and clean, wood 
floor of soft pine, oily and much stained with dirt and has the appearance of 
not being thoroughly scrubbed; receiving- vat, wood, fair, tin much worn 
off; ceiling of matched pine boards, low, about eight feet high; no special 
ventilation: chum room five feet lower than the receiving room, wood floor, 
four feet below the level of the ground, damp and rotten in some places; 
churn old. wood moldy; cream- vat, wood old and moldy, rather poor con- 
dition; room lined with matched pine boards, rather moldy and damp, one 
window; this room, on the whole, is in rather poor condition owing to lack 
of ventilation: the fact of the floor being below the surface of the ground 
makes the floor of the room damp; the refrigerator is at the end of the churn 
room with a rough board partition dividing the space; a galvanized water 
tank serves to cool the place; it is lined with plain matched boards very wet 
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and in poor condition; this factory, on the whole, looks more like a place put 
together for a barn or small shop; it should at least be painted or white- 
washed on the inside and have better drainage for the churn room; drilled 
well; condition of milk, fair, test, 4. 

Elroy Creamery, Stephenson County, 111. — Located at Elroy, Stephenson 
county, and operated by a stock company; the building is a large, two-story 
frame building painted white and in fairly good condition; the creamery is 
located in the lower story, on a level with the surface of the ground; there is 
good light; the receiving platform is a separate room, lined with pine matched 
boards, whitewash much worn off, rather dirty; wood floor, fairly clean; 
can old, tin worn off; scales fair; valves, somewhat dirty; receiving room, a 
large room 30x25, ceiling ten feet high; no special ventilation; lined with plain 
pine boards, whitewash old and falling off, walls and ceiling^ very oily and 
dirty, having much the appearance of a machine shop; soft pme wood floor, 
(on stringers 2 feet above the ground) very dirty and oily, seemed to be 
stained in the wood: receiving vat, wood old, tin worn off, rather poor con- 
dition, one pitcher pump in fair condition; rests on hanger over receiving vat; 
also end of shaft with hanger and puUy directly over the receiving vat; oil 
was dripping from the oil cap; cream vat comparatively new and in good con- 
dition; rusty pipes from the end of the cream vat; churn room five feet below 
the receiving room, lined and ceiled with plain pine boards; whitewash old 
and falling off; ceiling and walls damp and moldy; wood floor, very wet; 
boards rotten in some places; one window 12 feet from the floor; water tank 
partly over churn; refrigerator in the corner of the churn room, built with 
wall separate from the building; is made of fine, matched pine lumber; com- 
paratively new wood floor, all in fairly good condition; it is well ventilated; 
owing to this fact the inside is comparatively dry; skim milk tank is of gal- 
vanized iron; buttermilk tank is made of wood; both tanks rest on rafters in 
the coal shed, directly above the coal; there is no floor under them and the 
coal dust and dirt rises from below and falls into these vats; this makes them 
both in very bad condition; these tanks should be removed from this place or 
else there should be a floor built beneath them; the wood on the outside of 
the building where the milk is taken from the pipe run into the milk cans is 
milk-stained and oily and dirty; the ground is saturated also with milk, and 
the place, as a whole, is in bad condition; this factory shows a lack of care, 
on the ^art of the man in charge, but more so on the part of the owners; 
the receiving platform should be painted or whitewashed; the construction of 
the churn room is bad and the location of the buttermilk and skim milk vats 
is objectionable; it is a large factory with a great deal of floor space and yet 
but one man to attend to all the work; drilled well 180 feet deep; tempera- 
ture, 50; condition of milk, fair; test, 3.70. 

Council Hill Creamery, JoDaviess County, 111. — Located at Lupton, eight 
miles from Galena; frame building; one-story; painted light drab; in fairly 
good condition on the outside; no building near it; yard fairly clean; the receiv- 
ing platform is a separate room, lined with plain pine boards painted brown, 
woodwork in fair condition; wood floor fairly clean; can fair; valve of weigh 
can somewhat rusty and corroded with dirt on the inside; scales fairly good; 
receiving room lined with fine matched boards, well painted; ceiling and 
walls in good condition; wooden fioor supported by pillars; floor fairly clean; 
creamery stands on side hill; floor is two feet below the surface of the earth 
on the lower side; five feet on the upper side; three windows in the receiving 
room about 12 feet from the fioor; this makes the light only fair; very little 
chance for th^ air to pass close to the floor; floor somewhat damp near the 
high side of the hill; no special ventilation; chum room lined with fine 
matched boards, well painted, in fairly good condition; two windows, one on 
the high side eight feet from the floor and one on the low side about six feet 
from the floor; light, fairly good; no special ventilation; wood floor; wood 
floor is somewhat damp and water soaked; cream vat, wood old, fairly clean; 
tin fair; churn rather poor; shaft runs directly over the churn; receiving vat, 
woodwork fairly clean, tin clean and in fairly good condition; refrigerator in 
in corner of churn room, lined with pine matched boards; wood floor; wood- 
work moldy and damp; water tank overhead; no ventilation; skim milk tank, 
galvanized iron, in garret; wooden whey vat under skim milk tank^both in 
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fair condition; a barrel is provided outside for the pipe to drip in; ground in 
fairly good condition; pump in fairly good condition, fairly clean; the fact of 
this creamery being on a side hill makes the floor on the high side of the hill 
rather damp, otherwise it is in fairly good condition. There is but one man 
in charge and there is every evidence that he does good work in regard to 
keeping it clean. Drilled well 40 feet deep; temperature, 51. Condition of 
milk, fair; test, 4. 

Millbrig Creamery, Millbrig", JoDaviess County, 111. — Located at Millbrig; 
operated by stock company; six miles north of Galena; one-story frame build- 
ing*; painted dark red; outside of building" in fairly good con&ition; surround- 
ings excellent; no building near creamery; yard free from rubbish and mud 
holes, receiving platform a two-board affair on the outside of the building, 
with just room enough to receive the can; weigh cans rest in the wall of the 
building, half on the outside and half on the inside; a wooden box affair 
is built with a lid to close down over the outside half of the can; plat- 
form on the outside is in fair condition, inside wooden platform with just 
room enough to stand up on; fairly clean. Some milk stains on woodwork 
inside near the can, can in fairly good condition, scales fair. The inside is 
composed of one room which contains all the vats and machinery. It is lined 
with pine matched boards not painted or whitewashed, woodwork dry and 
whole, but somewhat stained with dirt as if it had not been thoroughly 
scrubbed. Receiving vat rests under weigh can, woodwork fairly clean, tin 
somewhat old but clean. Cream vat, woodwork fairly clean, tin in good con- 
dition. Churn, combination; outside of churn somewhat dusty, inside in good 
condition. Two rotary pumps hang over the receiving vat, both in fair con- 
dition, no special ventilation. Skim milk tank of galvanized iron on outside, 
fastened to side of building on platform; tank and platform in fairly good 
condition. Whey tank made of brick and cemented, sunk in ground; in good 
condition. Refrigerator stands in corner of room, made of matched pine 
boards, air space in wall, wood floor, inside dry and in good condition. This 
creamery is rather small, but the arrangement is fairly good and there is- 
evidence that the one man in charge takes fairly good care in regard to- 
cleanliness. Drilled well, 60 feet deep; temperature, 50 degrees. Condition 
of milk, fair; test, 4. 

Menominee Creamery, Jo Daviess County, 111. — Eight miles north of Galena. 
Frame, one-story building with garret, painted pea green, outside of build- 
ing in excellent condition, surroundings fair, yard clean on one side, some 
rubbish and ground uneven on the other. The receiving platform room is an 
alcove, lined with plain pine boards, wood floor not painted, fairly clean, 
can fair, scales fair, valve fairly clean, square cut drain fairly clean. One 
room contains all the vats and machinery. Is rather small, being about 15- 
feet square and in fair condition. There is one Sharpless tubular separator 
in good condition. Receiving vat wood, in good condition, tin worn off, but 
clean. Porcelain lined pitcher pump over receiving vat, in fairly good con- 
dition. Heater also over receiving vat, fair condition. Cream vat, wood 
clean; tin in good condition, wood floor, square cut drain in floor; drain in 
fair condition. Wood floor rests on rock foundation, wood whole, but rather 
stained, only fairly clean. Refrigerator in corner of room, made of pine- 
matched boards, attached to side of building, wood floor. Inside of refriger- 
ator dry and in good condition. This creamery is rather crowded for room 
and should be painted or whitewashed. There is evidence that the man in 
charge takes fairly good care of the creamery and is particular in regard to 
cleanliness. Drilled well, 82 feet deep; temperature, 52 degrees. Condition 
of milk, fair; test, 4. 

Piano Creamery, Piano, Kendall County, 111. — This building was originally 
intended for a mill. It is built of stone, antiquated looking, but clean and in 
fair condition. Creamery is located in the basement; curing room upstairs, 
not in use. There is a carpenter shop in one end of the building. A creek 
runs under part of this building. The floor is wood, in fair condition, some- 
what stained and looks as if it was not always thoroughly cleaned. The 
rooms are not ceiled, but the stone walls and joists overhead are fairly well 
whitewashed. The building seems to be free from dampness. The floor, 
which is not very clean, is dry. On the whole, the building isin fairly good 
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condition. The machinery, vats and other utensils are more or less dirty. 
The creamery is operated every other day. On the day of inspection the 
creamery w^as not in operation, the utensils had not been cleaned since the 
day before, and th« remains of the fresh milk were still in the weigh can. 
All the vats, the heater, and in fact wherever the milk had touched, had not 
been washed 9ff . The man in charge said that Jie could not afford to come 
back in the afternoon and fire up just for the purpose of cleaning; that it 
would not hurt anything in the winter anyhow. Said he would do the neces- 
sary cleaning when he started up again, which might be next morning or at 
night, or it might be two days before he would operate the creamery again. 
Good square-cut drain in floor, which runs into creek, drain in good con- 
dition. Surroundings fairly good, ground smooth and hard, no mudholes, 
yard fairly clean. Skim milk vat, a. long vat in receiving room, in fairly 
good condition. Receiving platform fair, can not washed since day before, 
otherwise fairly good condition. Valve not washed, otherwise in fair con- 
dition; scales fair; churn, square box, in fair condition; vats, woodwork fair, 
tinwork somewhat worn off, not washed since the day before, otherwise fair 
condition. Refrigerator in corner of room, built of wood, somewhat moldy 
and damp, rather poor condition. Boiler and engine in a separate room, in 
fair condition. Curing room upstairs, lined with pine matched boards, in 
very good condition. Spring water; tem'perature, 42 degrees. Condition of 
milk, fair; test, 4. 

Little Rock Creamery, Kendall County, 111. — This creamery is located five 
miles north of Piano. Building situated on a side hill about 300 feet from a 
creek. It is a two-story frame building, ordinary weatherboard siding, and 
shingled, painted white, in good condition on the outside. Butter-maker's 
dwelling house is buill^ on one side. The creamery is located in the basement. 
Over creamery upstairs is an old curing room, now used for storeroom; 
Creamery department is composed of three rooms — boiler room, receiving 
room and churn room. The receiving room is in the middle. The ceiling is 
quite high, overhead not ceiled, walls plastered, fairly weD whitewashed. 
Cement floor in fair condition, vat elevated five feet from floor, small pitcher 
porcelain lined pump in fair condition; round tin pipe carries cream to cream 
vat, in good condition; old, worn out broken tin trough carries skim milk to 
a barrel in churn room, then pumped to a tank upstairs, tin trough in very 
bad condition; churn room north of receiving room; walls plastered and 
whitewashed. Cement floor in fair condition except in one place near churn. 
New floor put in one comer of room allowed to lap over the old floor near 
<jhum. This leaves a crack where the water gets under the lap, leaving a 
place that can not be washed out. Cream vats wood, rather old, fair condi- 
tion, tin worn off, old holes patched, vats rather old. Receiving vat, tin much 
worn off; receiving platform small, room lined with pine boards, white- 
washed, fair condition, can old and tin very much worn off but clean. Scales 
fair condition. Refrigerator is built in the corner of the churn room, it is 
lined with pine matched lumber, air space between lined with paper, cement 
floor somewhat wet, ice box in one end. The refrigerator on the whole is dry 
and in fairly good condition. The well is sunk in the boiler room close to the 
boiler. There is an ordinary perpendicular lifting pump. The casing comes up 
within four feet of the top of the ground, wooden platform under the pump 
is old, broken and in very bad condition, water and dirt can drop into the 
four feet space above the casing. Although there are good facilities for drain- 
age the drainage is bad. There is but a small drain over the cement floor, 
thence to a square hole in the inside of the room called a catch basin. There 
are three inches of space below the outlet always filled with sewage. The 
board that covers this trap is badly broken. The trap hole should be on the 
outside of the building. The sewage then runs through an eight-inch tile to 
a bank about 50 feet from the building. The tile stops here and the sewage 
runs over the lowland between this place and the creek. The lowland is in 
very bad condition from the sewage. The stench arising from the place when 
I was there was unbearable. In hot weather it must be terrible. This fac- 
tory on the whole is in fair condition. The ceilings are high and there is 
good ventilation, there being two special air shafts. There is evidence that 
the man in charge aims to keep everything clean. One man does all the work. 
The skim milk tank is galvanized iron, upstairs, and in fair condign. The 
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buttermilk is placed in barrels in the receiving room and taken away in caDS by 
the farmers. The skim milk runs from the tank into the pipe through the end 
the building, and the ground under the pipe is in fair condition. Drilled well 
136 feet deep; temperature 56. Condition of milk fairly good; test 3.60. 

Palace Car, Yorkville Creamery, Yorkville, Kendall County, 111. — This 
creamery is located near a railroad in Yorkville. It is a larg^ two-story red 
painted building, outside is in fairly good condition. The driveways are made 
of cinders, are hard and in good condition. The yard slopes tx>ward the river, 
good drainage and fairly clean. There is a receiving platform in a separate 
room lined with matched pine boards, walls and ceiling rather dirty. Wood 
floor rotten and full of holes but fairly clean. Can and scales, also valve in 
can, fairly clean. The galvanized iron skim milk tank is in one part of this 
building. Tank is in fair condition. The side of the building where pipes run 
through from skim milk tank rather oily and dirty. Receiving room three feet 
lower than receiving platform, just large enough so that one can walk around 
it, lined and ceiled with matched pine lumber, wood oily and dirty, needs 
painting. Wood floor is in fair condition. Pitcher pump in fair condition, rests 
on wooden platform directly over receiving vat. Receiving vat, wood old and 
fairly clean. Tin patched somewhat on the bottom, fairly clean. Separating 
room is a large room lined and ceiled with pine matched lumber, oily and 
somewhat dirty. There are four full windows in the room which give good 
light. Rough finished cement floor with concave drain in the center. Large 
skim milk vat near the separator from which the milk is pumped to a galvan- 
ized iron tank. Wood work on tank old and moldy. Tin very much worn off 
on bottom. Churn room four feet lower than separator room, lined with pine 
matched boards, moldy and dirty, needs painting. Cement floor in fairly good 
condition. Small cream vat, woodwork and tin in fairly^ good condition. This 
room is rather low, on the pit order. The churn is not used now, and if the 
room were used more it would be rather damp. Refrigerator is built into the 
ice house off this room. It is lined and ceiled with pine boards, which are 
somewhat damp and moldy. Wood floor is fairly dry. Ice is packed on top of 
refrigerator. Everything about this factory looks old and somewhat dilapi- 
dated; in addition to a new vat it should have a thorough coating of paint on 
the inside. Dug well, 16 feet deep; temperature of water 55 degrees; condi- 
tion of milk reported to be fair, test 4.25. 

Plattville Creamery, Kendall county. 111. — It is a one story building with 
attic, painted brown, siding and shingles in fair condition; the building is 
old and is located on low, swampy ground; the driveway around the building 
and the ground in the yard generally is soft and full of mudholes; one place 
in particular in the angle of two parts of the building where the whey vat is 
located, and also where the pipe from the skim milk comes from the build- 
ing, where the farmers fill their cans, the ground is low and marshy; this 
place is filled with rubbish, saturated with milk and is so soft that they have 
boards elevated two feet from the ground to walk on; these boards are also 
saturated with milk and dirt, and the whole place smells badly; the whey vat 
is an old churn in fair condition; the receiving platform is a separate room 
lined with rough boards, not whitewashed or painted; some milk stains on 
the ceiling and on the wall; the ceiling is only Q}4 feet from the ground; the 
can is old and tin worn off on inside but clean; valve is clean, scales fair; 
the receiving room is lined with pine matched boards, dirty and burned look- 
ing and has never been painted or whitewashed; wooden floor on stringers 
four feet from the ground, small square-cut drain, 2K inches by 3 inches, in 
the floor; fair condition, this is the only room used in the factory now, it 
has in it the receiving vat, which rests on the floor, wood old, the tin patched 
and much worn off; the pitcher pump, on upright is close to the vat and in 
fair condition; the separators, three old oil barrels and an upright engine, in 
very bad condition, oil and dirt being all over the machine, are in this room; 
this room looks old and dilapidated; the churn room is four feet below the 
receiving room and is lined with pine matched boards, painted a pea green; 
wood is rather moldy and dirty; wood floor on stringers in fair condition; 
three old cream vats, dirty and rusty, and a very old churn black with dirt 
and age; this room is damp, the wood moldy, and at the present time is not 
used. Elevated in the corner of this room is the galvanized iron skim milk 
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tank, in fair condition; an iron pipe ran from this tank through the wall and 
across the ground that was in such bad condition mentioned above; the tin 
milk troughs were old and battered and fairly clean; this factory is now used 
as a skimming station; the cream is hauled every day to the Nauausay Cream- 
ery. As a whole this creamery is old and very much dilapidated and the 
utensils are old and worn out; the man in charge did fairly well in regard -to 
keeping the vats and cans clean; the milk cans used for hauling the cream 
from the other creamery are only in fair condition; the ground near the 
whey can, as spoken of above, should be dug out and filled in with cinders; 
drilled well 65 feet deep; temperature 50; condition of milk reported to be 
fair; test, 3.40. 

Naausay or Kendall Creamery, Kendall county. 111. — It is a one story 
frame building, painted brown; the siding and shingles and general outside 
appearance is in fairly good condition; the yard is fairly clean, the ground 
slightly soft, and while there are no holes it is muddy in wet weather: the 
galvanized iron skim milk and whey tanks are located in a shed near the front 
door, they are elevated near the roof of the shed; the roof, sides and ground 
floor, as well as the tanks, are covered and saturated with sour milk; a pipe 
runs through the wall of this shed to the outside where the farmers fill their 
cans; the ground under this pipe on the outside is also saturated with milk: 
this whole thing looks badly and smells badly and is in poor condition; this 
creamery floor is located four feet below the surface of the ground, making a 
room about 14 feet high and 30x25; the room is well lighted with a good ven- 
tilating shaft; it is ceiled and lined with fine pine matched wainscoting lum- 
ber; the walls are in fair condition, the ceiling slightly black, but is dry. A 
new, smooth finished cement floor is in fine condition; the receiving vat is 
on the floor in the end of the room, wood in fair condition, tin is old and 
worn off on the bottom, but clean; the tin heater is in fair condition, hangs 
directly over the vat; also a porcelain lined pitcher pump, in good condition, 
with pulleys and vats surrounding the pump, hangs over the receiving vat; 
the two cream vats are elevated in the center of the floor near two windows 
that are kept open; those windows are close to the driveway, and the cream 
vats being on a level with the bottom of the windows it would seem that the 
dust would blow into the cream. The cream runs from separator into a tin 
can, which is yellow with age, rusty and tin very much worn off. It is then 
pumped by a pitcher pump in fair condition from this can into the cream 
vat. A long combination chum is close to the cream vat, in excellent condi- 
dition. The receiving platform is a shelf in the end of the room, boarded up 
with pine matched wainscoting lumber; it was not painted or whitewashed, 
but was clean and in good condition, tin is worn off somewhat on the inside 
of the can but clean. Scales fair and valve fair. Refrigerator is entirely new 
and is made of pine matched lumber and is built across the entire end of the 
building: air space in wall lined with mineral wool; it is composed of two 
rooms, the buttermaker's room and a place to keep the butter; there is a good 
cement floor, well lighted and ventilated, and it is all dry and in first-class 
condition. This factory on the whole is in good condition, particularly on 
the inside. If it were painted on the inside, and if the shed containing the 
skim milk and whey was cleaned and painted, the factory would be in a very 
good condition. Drilled well 60 feet deep; temperature 54. Condition of milk 
reported to be fair: test, 4. 

Oswego Creamery, Oswego, Kendall County, 111. — This factory is located 
near Oswego. It is a frame building in good condition on the outside; is close 
to the Fox river branch of the C. , B^ & Q. railroad, a short distance from the 
Fox river. The surroundings are good, no buildings close to the factory; the 
yard is clean and free from rubbish. The receiving platform is a separate 
room, lined with matched pine boards in fairly good condition; paint was 
old, boards clean and free from milk stains; fioor wood, in fair condition; 
square cut drain in fioor, which provides a good drainage; one full-sized win- 
dow and two doors afford good light and ventilation. Receiving room is 
lined with pine boards, the ceiling and walls are somewhat oily and dirty 
and need whitewashing or painting, wood fioor in fair condition, two wir- 
dows and door afford good light and side ventilation, no special ventilatic;/ 
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shafts. Receiving vat, woodwork old but clean, tinwork old, patched but 
clean. This room is inclined to be slightly damp. Next is the chum room. 
This room is about five feet lower than receiving room, lined with pine boards, 
very damp and moldy, wood floor damp and wet. This room is in the nature of 
a pit rather than a room, it is so much lower than the other room and the 
windows are high, so that it is impossible for side ventilation to get to the 
floor. Cream vat rests upon the extension of the receiving room floor, which 
comes into the chum room. The chum is five feet below it. The woodwork 
on the cream vat is rather damp, tinwork fair; the vats are only in fair con- 
dition. The refrigerator is at the end of the churn room, on a level with the 
churn room floor; it is made of matched pine boards, wood floor, ceiling damp 
and rather moldy, would call it in rather poor condition. Water taken from 
drilled well, temperature 53. Condition of milk reported to be fair; test 4.40. 

Bristol Creamery, Bristol, Kendall County, 111. — This factory is located on 
the main line of the C, B. & Q. R. R., is a two-story frame building with 
basement. Building is painted yellow and in fairly good condition on the 
outside. The creamery is located in the first story, condensing machinery in 
the upper story. Surroundings fairly good, building is close to the railroad 
track and also an elevator; the ground in the yard is hard and free from mud 
holes, very little rubbish; receiving platform is a shelf at the end of receiv- 
ing room, the wood floor is rather poor, can in good condition, scales good, 
valve fairly good, can platform fairly good. Receiving room is lined with pine 
boards, fair condition, needs painting or whitewashing, wood floor rests on 
stringers two feet from the ground; it is somewhat damp, much worn and free 
from holes. I would call it in fair condition. Three windows on one side give 
good light and fair side ventilation; no special ventilation. Receiving vat, the 
woodwork is fair and clean, tin somewhat worn off but clean, tin heater rests 
upon a hanging platform erected above receiving platform, is clean and in 
fair condition. Two porcelain lined pitcher pumps also rest over receiving 
vat, also a rotary pump rests over vat, pump in fair condition. I have noticed 
a new departure in regard to these pumps from any that I have seen in other 
factories. There is no leather valve in these pumps but instead there is a brass 
check valve. Instead of being in the pump the valve is put in the pipe some 
distance below the pump; in this way the pump can be easily cleaned; two 
Sharpless tube separators rest upon a wooden box foundation, in fair condi- 
tion; the churn room is 4 feet lower than receiving room; is dark and gloomy; 
rather damp cement floor in good condition; walls are plastered; the ceiling 
is lined with matched pine boards; should have more side ventilation; there 
is one window which is in kind of an alcove where the light does not pene- 
trate into the room; the cream vat is a small alcove room, the ceiling and one 
side of which are made of pine matched boards; the outer wall is plastered, 
is in fair condition but needs painting or whitewashing; cream vat rests on 
stringers two feet from the floor, with plank platform so that one can walk 
around cream vat; this place is built in the nature of a refrigerator; has 
coiled pipes, etc., also front doors which shut it off from the other room; the 
light in one window in front of the front doors is the only light that pene- 
trates the refrigerator; cream vat, woodwork is inclined to be damp; tin in 
fairly good condition; refrigerator is in the corner of the churn room, made 
of pine matched boards, wood floor; coil of pipes in the center; woodwork is 
whole and in fair condition but inclined to be damp; the skim milk tank is 
close to the roof; it is made of tin, clean and in very good condition; there 
is good ventilation through the roof and also on the side; patent weigher 
rests on a platform on the outside of the building, enclosed with boards; this 
weigher is somewhat stained and slightly dirty; water taken from drilled well 
70 feet deep; temperature 54; condition of milk reported to be good in sum- 
mer; test 4.20. 

Young's Yorkville Creamery, Yorkville, Kendall County, 111. — This creamery 
is on the Fox river branch of the C, B. & Q. R. R. It is a brick building 
and was built for the purpose of a machine shop; the brick part contains 
the separator; a small wooden box lined with tin is used as a cream vat, in 
fair condition; in place of a refrigerator they have a water tank close td the 
engine; this tank is sunk into the floor so that the top projects about two feet 
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above the floor; the milk cans are placed in this water tank to cool them; 
part of the floor is wood and part cement, but the proprietor says they will 
tear up the wood floor and put in cement; the wood floor is in rather poor 
condition; cement fair; the receiving room is in a frame addition to the main 
building; and the floor is some four feet higher than the floor of the main 
building; it is lined and ceiled with pine matched boards, in fair condition as 
to cleanliness, but sojnewhat burned looking, owing to the lack of a direct 
ventilating shaft in the ceiling; the walls and ceiling need painting very 
badly; five windows give excellent light and good side ventilation; the floor 
is cement, broken in some places, but clean and in fairly good condition; 
under this floor is a cellar which is pumped full of water from an artesian 
well; the milk is cooled in this cellar in summer time; the water runs from 
cellar into cooling box in the main building; the receiving platform is a 
wooden shelf in the end of the receiving room; wood floor in rather poor con- 
dition; it is full of holes but is clean; can fairly good condition; scales fair 
and platform is covered with iron, in good condition; receiving vat, woodwork 
fair condition; tin patched and worn off in some places, but clean; this is 
simply a skimming station; they have no churn; cream is taken to the factory 
at Bristol; there is considerable milk shipped from this factory to Chicago. 
The cans returned from the city were in very bad condition, rusty and dirty 
on the outside and corroded with cream and dirt; a bad odor came from them. 
The man in charge stated that they requested the men to whom they shipped 
in Chicago to clean the cans before returning them; sometimes the cans 
would be kept for a week before being returned, and then they were in very 
bad condition; the men who receive the milk in Chicago, are G. H. Oaks, 
436 West VanBuren street, H. M. Clark, 373 South Campbell avenue; water 
taken from and an artesian well (sulphur water;) temperature 51; condition of 
milk reported to be fair; test 4.30. 

Newark Creamery, Kendall County, 111. — This factory is located in Newark, 
two miles east of Millington, and is conducted by John Chilirst; it is a one- 
story and garret frame building, divided into two rooms, the ceiling is about 
15 feet high; it is newly lined with pine matched lumber, is clean and in 
good condition, the floor is wood, in good condition, the platform is also 
lined with Georgia pine matched lumber, can, scales and platform are all in 
good condition. The churn room is 20x20. On the receiving vat and cream 
vat the wood is clean and tin in good condition. This building is not painted 
outside; the wood is in fairly good condition; in fact, this can be said of the 
entire creamery, with the exception of the refrigerator, which is a hole partly 
under the ice house and partly under the creamery. They lift a trap in the 
-creamery floor to descend. It is lined with plank and has a wood floor. The 
whole affair is dripping wet and in very bad condition. It is nothing more 
than a hole dug in the ground, without light or ventilation. The skim milk 
tank is outside and is made of galvanized iron. The ground under the tank 
rsmells badly; drilled well, depth unknown; temperature, 54 degrees; con- 
dition of milk reported to be fair; test, 3.60. 

Freedom Creamery, Freedom, LaSalle County, 111. — A small, one-story 
frame building, built of grooved matched lumber, not painted, and in fair 
condition. The ground is well covered with grass. Some weeds, driveway 
and yard hard, no mudholes, and in fair condition, excepting where the 
skimmed milk tank is located. This is a square wooden box on a platform of 
rough planks, elevated four feet from the ground, outside of the west side of 
the building. The box is soaked through with dirt and milk. The platform 
is in the same condition, and the ground under the platform is saturated 
with milk and smells badly. The inside is composed of the receiving room 
and boiler room. The receiving room is about 15 feet square and contains 
the receiving vat, cream vat, separator and engine. The vats are on the 
floor. Woodwork fairly clean, tin also in fair condition, except in cream vat 
it is slightly worn off. The steam jet suction pipe hangs over the cream vat, 
as well as a pail-shaped tin heater in fair condition. The room is lined with 
pine matched lumber, not painted or whitewashed; in fair condition. The 
floor is cement and is black with oil stains; otherwise it is fairly clean. The 
-cream runs from the separator to the cream vat in a galvanized patent trough; 
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this trough is made of two parts; concave part for the milk to run through, 
and under this is another part where cold water runs through. This plan keeps 
cold water running under the cream all the tin^. It is clean and in good 
condition. The receiving platform is simply a few boards nailed together 
large enough to hold the can outside of the Jt)uilding in the driveway shed. 
The can is exposed to dust and dirt outside, yet it is fairly clean. Scales, 
fair; valve, fair. Tin can and spout are comparatively new. A rotary pump 
in fair condition pumps the skim milk from a small tin can that is rather old, 
tin rusty near the separator to the wooden tank outside, mentioned above. 
There is no churn room, churn or refrigerator in the factory, this being a 
skimming station. The cream is taken to Leland every day as soon as it is 
separated, where it is made into butter; drilled well, 120 feet deep; tempera- 
ture, 48 degrees; condition of milk, fair; test, 4. 

Troy Grove Creamery, Troy Grove, LaSalle County, 111. — Frame building, 
painted dark brown, siding, matched grooved lumber, shingles all in fairly 
good condition. There are three full windows on each side with green 
window blinds on them. The receiving platform is a separate room running 
across the end of the building. It is lined with pine matched lumber, was 
painted at one time and is now badly in need of it. The building is full of 
cobwebs, dirt and dust; wood floor is in fair condition. There is no door on 
the milk can window, the can is old and rusty on the outside, tin some- 
what worn off on the inside, valve very dirty, scales fair, tin trough old and 
battered, but fairly clean. The receiving room is about 15x20 feet. The 
receiving vat is elevated, wood is old, inclined to be moldy on one side, tin 
slightly worn off but clean; valve in the end of vat very dirty. The room 
is lined with pine matched lumber, not painted or whitewashed, but in fair 
condition. They have a separator here called the Reed machine, made by 
Moore & Harwood, Cedar Rapids, Iowa; it was in fair condition. Rough 
cement floor patched in many places, but still whole and not broken, with 
small drain in the center; it was fairly clean. The churn room is an alcove 
in the end of the building, 12 inches lower than the other room. It con- 
tains the churn and butter worker; it is not now in use. The churn is 
old and dirty, as well as the butter worker; both in bad condition. This 
place is lined same as the other room; cement floor; all in fair condition. 
There is no cream vat; curd cheese is now. made here. They have no curing 
room, consequently do not dry the cheese. After the whey is entirely out of 
the curd they wrap it in paper in small packages and put it in pails in the ice 
box and sell it for wet curd cheese; they have no refrigerator, only an ordi- 
nary ice box in fair condition; they also sell sweet cream through the country; 
taking a great deal to LaSalle which is ten miles distant, hauling it by wagon. 
The firm owns the factory and also the one at Triumph; they claim that the 
creamery business is fast going out of existence in this part of the country; 
the Triumph one has been closed for eight months and they are trying to sell 
both creameries; this is a great grain and stock raising country and they 
claim that pays the farmers better than making milk; skim milk tank outside 
but is not now in use; all the skim milk is taken away from the separator in 
cans; drilled well 60 feet deep; temperature 50 degrees. Condition of milk, 
good; test 4. 

Leland Creamery, LaSalle County, 111. — This is a one-story brick building 
with a stone foundation; the creamery is located in the basement which is 
little better than a cellar; it is a room 30x20 feet; the walls are the common 
rough stone usually used in a foundation; they have never been painted or 
whitewashed and are covered with dirt, dust and cobwebs; overhead it is 
ceiled with pine boards, thoroughly saturated with dirt, oil, dust and cob- 
webs; the receiving vat is elevated to within 20 inches of the ceiling against 
the wall in one corner of the room; the cream vat is on the floor close to the 
receiving vat; on one side of the cream vat are four barrels used for butter- 
milk; on the other side of the cream vat are a lot of salt barrels and other 
refuse matter; the tin on the vat is old, worn and dirty. The -woodwork is 
moldy; cream vat is dirty; the churn stands close to the cream vat and is old, 
woodwork poor condition, ironwork moldy and rusty; churn, poor condition; 
three feet from the churn is the refrigerator built of pine boards; cement floor 
lowered about two feet below the creamery floor; the woodwork is mouldy and 
dirty and covered with dust and cobwebs; floor is covered with water sothepr 
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have to put planks on the floor to walk on; the engine and pumps are in the 
other end of room; steam pipes leak, both in bad condition; separator rests 
on a broken wooden foundation; one of the worst floors I have ever seen was 
in the creamery; it was a wooden floor on stringers; the floor is black with 
dirt, full of holes, so that in walking over it one is liable to slip down; parts 
of the floor on being stepped on spring up and down under the feet. There 
was water under part of the floor and appearances would indicate that there 
was no drainage at all; on investigation it was found that a tile leads from the 
building into a field somewhere; this tile was stopped up; was informed that 
it had been stopped up for two days. There was no part of the floor that 
indicated that it had been cleaned lately; the stringers were rotten and 
the boards seemed to rest in the mud. The receiving can rested entirely out- 
side of the building on two planks; an old, rusty tin spout carried the milk 
through a hole cut in the wall to the receiving vat just outside of this wall; 
this hole is open all the time, no gate to cover; dust and dirt would blow into 
the receiving vat at all times; there were a few boards over the can that 
might be meant for a shed; to say that this creamery smelled badly is too 
mild a term; after five minutes in the factory one felt like going into the 
open air; was informed that this was on account of the sewer being stopped 
up. Over the receiving vat was what they called a steam jet suction heater; 
the steam jet sucked the milk from the vat, then forced it through the pipe 
to the separator; these pipes are dusty and dirty. It occured to me that the 
upstairs should be used for the creamery, that is, the first floor. Instead, there 
is a family living there who rent the rooms, and it would appear that this man 
is trying to make all that he can out of the property, renting the better part of 
the creamery and trying to run a creamery in the cellar. He said that he 
would put in a new floor and whitewash the ceiling, and that was all he would 
do; I do not know how his creamery can be conducted so as to make good 
butter, considering the condition it was in. Filthy is none too harsh a term to 
apply to the whole factory; drilled well 118 feet deep; temperature of water 
.51 degrees. Condition of milk received reported to be fair; test of new milk 
3; churn test 3.74. 

North ville Creamery, LaSalle County, 111. — Frame building, old, outside 
very much weatherbeaten. The first story is used as a storeroom; the cream- 
ery is located in the basement; the walls are plastered, somewhat dirty and 
broken off in some places; the ceiling is lined with pine matched lumber, old, 
dirty and the boards are loose in some places. Cement floor in fair condi- 
tion. There is no churn or cream vat. The cream is taken in cans to the 
creamery in Somonauk. The receiving tank is hung by iron bolts from the 
ceiling. The top of the vat is about 18 inches from the ceiling; tin worn off, 
holes patched, woodwork in fair condition. The receiving platform is part of 
a stairway leading down into the creamery. It is made of rough matched 
boards, sound and fairly clean. Side window and conditions which would 
seem that it was kept closed, as there is no dust or dirt clinging to the wood- 
work. The can is old and tin worn off, scales in fair condition. A rotary 
pump in fair condition pumps the skimmed milk upstairs to a room in the 
north end of the building. This room has a door leading into the yard. The 
farmers drive up to this door to get their skimmed milk. Here is found the 
best arrangement I have seen in regard to a skimmed milk tank. This room 
is large, whitewashed and has matched floor and is in a clean condition. On 
one side of the room is a galvanized iron tank for sweet skimmed milk. On 
the other side is a wooden tank for sour milk. The galvanized tank is in 
a good condition. Sour milk tank in a fair condition. An iron valve at the 
end of these tanks with a handle allows the milk to flow from the tank. The 
farmer to get this milk brings in his can and places it under the valve and 
fills the can. The floor is kept thoroughly cleaned and tight, so that no milk 
gets through the floor, which arrangement I think is better than the wooden 
tank outside, rubber hose, etc., which allows the milk to drain on the ground 
long after the farmer has gone. This factory is old and is now run as a 
skimming station; everything about the place indicates that one man tries to 
keep it clean. Drilled well 110 feet deep; temperature 54; milk reported, 
some very dirty; test 3.25. 
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Fountain or Earlville Creamery, Earlville, LaSalle county, 111. — This cream- 
ery is located one mile north of Earlville, is a one-story and basement frame 
building". It is weatherbeaten and old and needs paint. The ground surround- 
ing it is in fair condition, excepting wh^re the farmers take the skim milk, 
where the ground is saturated with milk and smells badly. There is a barn 
close by and considerable rubbish in the rear and at the side of the building. 
Good grass plot and everything clean in front of building. Creamery is located 
in the basement. Brick walls, plastered. Matched pine boards for ceiling, old 
and in some places broken, all freshly whitewashed, whitewash scaling off. 
Wood floor, old and damp, stringers laid on cement, flat way, then wood floor 
on top of the stringers. This floor is loose and broken and the space between 
the stringers is full of water, so that when one walks across the floor the 
boards spring under one's feet and the water comes up between the cracks; 
receiving vat is elevated to within 15 inches of the ceiling, wood fair; tin 
very much worn off, patched on the bottom, whitewash is loose on ceiling 
above vat, cream vat on floor near separator, woodwork is fairly clean, tin 
much worn off, shaft, hanger and oilbox, also rusty pipes, hang over the 
cream vat, tin trough old and battered, but clean. Receiving platform is a 
shelf on the side of the building, wood floor fair, the can extends into a kind 
of shaft that runs up into the upper floor. This enclosure is lined and ceiled 
with matched boards, one side plastered, it is dirty, dusty and full of cob- 
webs. The milk can platform back of this is made of rough boards, covered 
by a rough board shed, it was old, dirty and in bad condition, the can is old 
and rusty on the outside, tin worn off , valve in can very dirty, scales fair. An 
old water tank is in the receiving room, woodwork moldy and rather dirty; 
where the cream is cooled in cans, cream carried from separator to churn in 
small milk cans. Churn room is ceiled with pine matched boards, rather old, 
walls plastered, all well whitewashed, wood floor in fair condition. The re- 
frigerator is built in the corner of this room, on the north side of the build- 
ing; it is made of brick with arched roof, well plastered and well whitewashed 
on the inside; good cement floor, dry and clean, with two-inch drain in the 
floor to sewer and a four-inch ventilating shaft through the roof; this refrig- 
erator is dry, cool and clean. I could not help comparing it with other refrig- 
erators that have ice and water tanks. There is a water tank built on top of 
the refrigerator and the water leaks through the bricks so that they discon- 
tinued the use of water entirely and now rely on the natural coolness of the 
vault; the man tells me that he has no trouble in keeping butter in the place; 
skim milk tank is a long vat lined with tin and in a separate room; tin is worn 
off, woodwork is fair; milk is pumped by rotary pump, in fair condition, through 
an iron pipe outside as fast as the farmers take it; there is no special venti- 
lation; excepting the floor, the place is dry; drilled well 52 feet deep; tem- 
perature 54; condition of milk reported to be fair; test 4. 

Sheridan Creamery, Sheridan, LaSalle County, 111. — This is a one-story and 
attic frame building, painted red; the receiving platform is a shed or lean-to, 
made of rough boards, matched floor, not painted or whitewashed; there were 
some milk s^ins near the can, it is elevated about five feet from the ground; 
the receiving room is sunk in the ground about two feet; the room is 25x40, 
ceiling 12 feet high, lined with pine boards; ceiling is somewhat dirty; tiled 
floor in fair condition; the receiving vat old, tin somewhat worn off; old holes 
patched but clean; the chum room is three feet lower and is lined and ceiled 
the same as the receiving room, it was whitewashed last fall, whitewash fall- 
ing off, tile floor in fair condition, an Ideal rotary pump, painted red and in 
good condition is used, this is something new as regards the manner of 
cleaning; one side of the pump is held by a thumb-screw, and a good turn of 
the wrench loosens this screw and the entire side of the pump is taken out; 
on other rotary pumps there are from four to six bolts; on the cream- vat the wood 
is old, moldy and tin worn off and rusty; the refrigerator is built in the 
corner of the churn room, of pine lumber, air space, in good condition; skim 
milk tank is a wooden vat in a separate room; the room is clean, but not 
whitewashed or painted, the tank is rather poor and smells badly; there is 
plenty of room in this factory, also light and ventilation, the building, vats 
and utensils are somewhat old; drilled well, 100 feet deep, temperature, 53; 
condition of milk reported to be fair, test 4. 
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Baker Creamery, Baker, LaSalle County, 111. — Two-story frame building", 
siding matched grooved boards painted yellow, in fairly good condition; the 
ground surrounding the building is rather soft and in some places there are 
bad mud holes. The receiving platform is a separate room, lined and ceiled 
with pine matched boards painted a dark cream color; floor is wood, elevated 
from the ground about three feet; the room is about 8x5 feet; it is clean, dry 
and in good condition; the can, scale and valve are in fair condition; two 
windows and a door give good light; tin spout in fair condition. The receiv- 
ing room is four feet lower; it is a large room about 30x30 feet, lined with 
fine pine matched wainscoting lumber; it is all painted a dark cream color, 
fairly clean and in good condition; the floor is made of square tile, rather un- 
even; no holes or broken tile; the whole floor is stained and black with oil 
and dirt; it is swept clean and but for the stains would look clean. The re- 
ceiving vat is elevated four feet from the floor; wood is old, fairly clean; tin 
worn off on bottom but clean; the engine and separator in this room are in 
fair condition. The ^tdim milk runs from the separator into a half barrel on 
the floor; this wooden barrel is in fair condition; it is then pumped by a ro- 
tary pump, in fair condition, to the skim milk vat in a separate room; this 
room is lined with pine matched boards painted a dark yellow; tight board 
floor in good condition; the skim milk vat is lined with tin; wood and tin are 
in fair condition. The farmers drive up to a door in this room, bring their 
cans in, open the valve in the vat and fill their cans in that way; this floor is 
cleaned up every day after they get through. I find this is a very much bet- 
ter way to take the skim milk than to run it through a pipe and then let it 
drip to the ground. A six-inch sewer pipe runs from this room into a field 
and there stops. The outlet is not suflicient as the sewerage backs up very 
often, producing a bad odor. The churn room is two feet lower and is lined 
and ceiled the same as the receiving room; painted dark yellow color; all in 
good condition; the fioor is made of square tile, somewhat unevenly laid, but 
unlike the floor in the receiving room it is not stained, but clean, yet damp. 
There is no drainage for the floor; the water and all drainage runs to the 
corner of the room and is then pumped into the tile in the receiving room. 
The refrigerator is simply a square box built in the ice house, lined with pine 
matched boards; the ice is ove]^head and around the box; water leaks through, 
making the floor and sides damp and moldy. There is good light in the fac- 
tory as well as two ventilating shafts from the ceiling to the roof; this makes 
the ceiling and walls dry and clean. With a cement floor and good drainage 
this factory would be in good condition. Drilled well 100 feet deep; tempera- 
ture, 48. Condition of milk reported to be fair; test, 3.70. 

Oakville Creamery, Washington County, 111. — A large one-story frame 
building freshly painted a drab color. Exterior of the building is covered 
with ordinary weather-boards and is in excellent condition. The building is 
located in the edge of the town, in a vacant field away from other buildings. 
Ground level so that perfect side ventilation can be obtained. Yard is mside 
principally of cinders, hard, no mud holes, and fairly clean; surroundings on 
the whole are good. All the creamery utensils are located in one room which 
is walled and ceiled with matched pine boards freshly painted a drab color, 
all in good condition. Five full sized windows, clean and in good condition, 
afford excellent light. There is no direct ventilation, but everything gives 
evidence of care being taken to get side ventilation. The floor is made of 
wood and divided into two sections, one section being three feet higher than 
the other. The floor clean but somewhat damp; shows evidence of being 
thoroughly scrubbed. At the place where the two sections of the floor come 
together is located a square-cut drain. This drain is lined with tin; also the 
perpendicular woodwork which divides the two sections is covered with tin. 
This place is fairly clean and shows evidence of scrubbing and care. The re- 
ceiving weigh can is located upon the main floor near an ordinary door lead- 
ing to two planks on the outside of the building. These planks are used for 
the purpose of receiving the milk cans from the patrons. The can is old and 
somewhat worn out but exceedingly clean; scsdes fair. A small receiving 
wood vat lined with tin is fastened to the floor so that the top of the vat 
comes even with the top of the floor. This vat is clean and in good condi- 
tion. The milk is pumped from this vat to a wood, tin lined vat that rests on 
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horses directly over the first named vat. Woodwork of this vat is made of 
white wood lined with tin and is in excellent condition. This vat rests five 
feet from the floor on wood frame work made of ash; this woodwork is 
thoroughly scrubbed so that it is almost white. Two Sharpless and one De 
Laval separators rest on wood foundations, all in fairly good condition. 
Three narrow cream vats a short distance from these separators. These vats 
are the old-fashioned narrow type with six-inch water space on the sides and 
bottom; vats made of white wood. Woodwork clean and in good condition; 
tinwork fair. The churn floor is three feet lower than the receiving floor in 
the same room; is made of wood, somewhat damp but thoroughly clean. Two 
combination churns, which showed evidence of thorough scrubbing and clean- 
ing, rest on this floor. Boiler and engine in separate room; both in fairly 
good condition. Refrigerator is made in the form of a large ice box and is 
located in an entirely separate room; it is lined with ash wood, ash floor, not 
whitewashed or painted, all in excellent condition. An ice box is located in 
the end of this refrigerator; the ice is put in from a da6r on the outside. Gal- 
vanized iron ventilators go from this box into the refrigerating part. 
These ventilators are in good condition. On the side of the building is a 
small addition built especially for the skim milk vat; it is well built of ordi- 
nary common siding painted a drab color; inside is lined with fine matched 
yellow pine, freshly painted. Two large windows, clean and in excellent con- 
dition, give good light. Wood floor, thoroughly clean and in good condition. 
Vat is made of white wood in good condition; tin also in good condition. This 
creamery on the whole is in very good condition. Exterior of the building 
shows that care has been taken to preserve the wood while the interior has 
wood floors; everything connected with the creamery very clean. The main 
criticism is the lack of direct ventilation. The ceiling shows some indication 
of sweating and the effects of constant contact with steam. Water is taken 
from a dug well 183^ feet deep; temperature 59; drainage a square-cut tin 
lined drain which leads to a tile, tile leads to a creek a short distance from 
the building, all in good condition. Condition of milk is reported to be good. 
Test is 4 per cent. . 

O'Fallon Creamery, O'Fallon, St. Clair County, 111. — A one-story frame 
building, ordinary weather board siding, painted a slate color, tin roof, exte- 
rior in fairly good condition. This building is situated on a side hill, yard 
clean, made principally of cinders. Creamery not near other buildings, good 
drainage to creek near by. First room lined with pine matched boards, 
ceiling somewhat moldy but fairly clean; three full sized windows which 
afford good light, floor wood, fairly clean. Receiving platform is a shelf 
affair made of matched pine boards located in end of room, platform fairly 
clean. Weigh can vat, tin worn off, fairly clean, valve somewhat dirty, 
scales fair; one end of the floor is about three feet higher than the other. 
Receiving vat located on this floor, wood work fair, tin fairly good. One 
standard tubular separator stands close to the cream vat; floor is divided into 
three parts, receiving vat being on the highest part, cream vat on the second 
highest, which is three feet lower. This floor is made of cement, in good con- 
dition. Cream vat is 12 inches from the floor, wood work only fair, tin good. 
Galvanized iron skim milk vat close to cream vat, vat fairly good condition. 
Combination churn rests on next section of the floor, which is 18 inches lower 
than the cream vat section, churn in fair condition. Floor made of cement, in 
rather dirty condition. Boiler in separate room next to this section of the 
floor; boiler is a small affair, not bricked up, in only fair condition. Engine 
is located in another room, is an old fashioned affair, placed on top of a boiler 
which is rather in poor condition. Refrigerator is located in this third 
room close to engine. It is made of wood, air space in the wall lined with 
mineral wool, the interior is ceiled and lined with matched pine boards not 
whitewashed or painted, somewhat damp; the floor is made of cement, in fair 
condition. Water taken from a dug well 25 feet deep, temperature 56. City 
water is also used, temperature 65. Drainage ov^er floor to a square cut drain 
located where the second and third sections of the floor meet and then to tile 
into a creek about four rods distant; drainage in fairly good condition. Con- 
dition of milk reported to be good, test 4 per cent. 
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Belleville preamery, Belleville, St. Clair County, 111. — A one-story building' 
located within the corporate limits of the city, exterior in good condition, is 
used principally for making ice cream in summer and peddling milk in che 
city of Belleville. The interior walls are plastered, ceiling made of matched 
pine boards, walls are ceiled and painted blue, in fair condition; cement 
floor, not broken, dry, but shows need of sweeping and a thorough scrub- 
bing. No receiving or cream "vat. Cream brought in in ordinary milk cans 
and poured from these cans into the churn. There are three full sized win- 
dows fairly clean which give fair light. This creamery on the whole is in 
fair condition but not used extensively for the making of butter. The floor 
could be kept much cleaner. The water is taken from a dug well 26 feet deep, 
temperature 54; water runs over floor to tile, and tile runs into city sewer, in 
fair condition. Combination churn in fair condition. Boiler and engine are 
in separate rooms, both in fair condition; test, 4 per cent. 

Mascoutah Creamery, Mascoutah, St. Clair County, 111. — This creamery is 
situated on a farm close to town, in a one-story frame building with frame 
addition, exterior rather weather beaten, wood work in fair condition,' close 
to dwelling house and barn, practically in barn yard. They gather cream 
from the farmers and pay for it in the old fashioned way by gauge. No sepa- 
rator, no recei\ing vat, no weigh can. In the principal room is located a 
square box churn in fair condition; cream vat wood work fair, tin fair; room 
matched pine boards not painted or whitewashed, cobwebs in corner and on 
ceiling; wooden floor, one part of which is elevated about three feet higher 
than the other. The cream vat is located in this high part of the floor, the 
chum on the low part; wood work of the floor is whole but rather dirty and 
has the appearance of not being swept or scrubbed. The stove is six feet from 
the cream vat. Boiler and engine are located in separate rooms, both in fair 
condition. The milk is cooled in a separate room in the shed adjoining the 
main building; it is not walled or ceiled, no paint or whitewash; is used as a 
general wash room; milk is cooled in wooden water tanks, in only fair condi- 
tion. This creamery on the whole is old and but a small affair. Milk and but- 
ter are sold principally in the town of Mascoutah. Water is taken from a dug 
well 25 feet deep, temperature 54; drainage is over the floor square cut drain 
to tile and from tile into creek, all in fairly good condition; condition of milk 
reported to be good; no oil test. 

Covington Creamery, Washington county. 111. — This creamery is located 
about flve miles from Okawville, and is used as a skimming station, cream 
being taken to Okawville. It is one story frame building, siding is made of 
ordinary upright boards with battens painted a drab color, tin roof, exterior 
in fairly good condition, five full sized windows, clean and in good condition 
afford excellent light; factory is located on part of farm away from build- 
ing's, ground level, excellent chance for side ventilation, yard made prin- 
cipally of cinders, no mud holes, yard clean and in good condition; receiv- 
ing platform an elevated shed built on the end of the building; the cans are 
received in this shed, which is lined with matched pine boards not painted 
or whitewashed, fairly clean, can fair condition, valves somewhat dirty, 
scales fair; one Sharpless separator on floor for foundation, fairly good condi- 
tion; engine and boiler are in separate room, both fair condition, no churn 
or cream vat, wood floor in fair condition; there is one room 15x10, 10 feet 
high, lined with pine matched boards, fairly good condition, wood floor on 
piles three feet from surface of the ground; floor slanting to center where 
there is a square cut drain, drain in fair condition; this drain leads to tile 
at end of the room, tile leads to a creek, drainage on the whole in good con- 
dition: wood in receiving vat in good condition, tin very much worn and 
somewhat rusty on the inside, clean; skim milk vat rests near the receiving 
vat, wood work fairly clean, tin in good condition; tin heater on wood frame, 
all in good condition. A drilled well 100 feet deep, temperature of water, 50; 
condition of the milk reported to be fair, 4 per cent test. On the whole this 
creamery is in fairly good condition, there is no indication of dampness on 
ceiling or walls, there is no direct ventilation; everything indicates that care 
is taken to thoroughly air the creamery with side ventilation. 
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Addieville Creamery, Addieville, Washington county, 111. — This creamery is 
used ab a skimming* station, the cream being taken to Okawville. It is an 
ordinary one story frame building, common weatherboards on the outside, 
painted white, tin roof; exterior of the building in good condition; building 
located in the edge of town, a dwelling house within 100 feet of the building, 
yard made partly of cinders, fairly clean; the house in front of building well 
built of ordinary common weatherboards painted white; one large room con- 
tains all the utensils for the creamery; this room is 30x18, it is walled and 
ceiled with fine matched yellow pine boards not whitewashed or painted, all 
in fairly good condition; wood floor made in two sections, the higher section 
is four feet from the ground, lower section two feet from the ground, made 
so the air passes under these floors; the floor is dry, woodwork on the whole 
fairly clean; receiving platform is a part of the higher floor partitioned from 
the main room by light wood partitions; this room is fairly clean, can fair, 
valve rather dirty, scales fair; an ordinary dwelling door is used where the 
milk cans are passed in from the patrons' wagons; when not in use this door 
is closed and locked; the receiving vat is built in the floor so that the top 
comes even with the floor, it is lined with tin, all in fair condition. Milk is 
pumped by an ordinary rotary pump in fair condition, to a small vat made of 
wood, in fair condition, tin somewhat worn off but clean; this ^ at rests on a 
frame, framework clean and in good condition. Three Sharpless separators 
on the floor for a foundation, all in fair condition; cream vat is an old fash- 
ioned affair, six-inch water space on the side and bottom, woodwork fairly 
good, tin fair; skim milk vat made of wood rests at the end of this section of 
floor, so that the end of vat hangs over the second section, woodwork on this 
vat is in good condition, tin is fair. Just below the end of this vat the water 
drops over the end of this section of the floor into a tin lined drain that leads 
to a tile, thence to ditch. The boiler and engine are in separate rooms, both 
in fairly good condition; skim milk is taken by the patrons in their milk 
cans from tin lined vat on the floor; there is no churn. While there is no 
direct ventilation it is evident that care is taken of this creamery in the way 
of taking advantage of side ventilation and scrubbing the vats and floor; the 
water is taken from a dug well 38 feet deep, temperature 52; condition of 
milk reported to be fair, test, 4 per cent; there is no refrigerator connected 
with this creamery, milk is cooled in summer in water tanks; these tanks are 
made of wood and in fair condition. 

New Minden Creamery, New Minden, Washington County, 111. — A frame 
one-story building, common siding, tin roof; exterior in fair condition; the 
factory is located in the edge of town on a vacant lot away from other build- 
ings; the ground is level, yard made of cinders; no mud holes, fairly clean; 
creamery utensils are all located in one room lined with flne matched yellow 
pine, not painted or whitewashed; somewhat burnt looking, indicating that 
proper care has not been taken to thoroughly ventilate the factory; there 
are five full-sized windows, clean, which give excellent light; two ventilating 
shafts on the side of the ceiling, closed with trap doors, apparently not 
much in use; wood floor made in two sections, flrst section three feet from 
the surface of the ground and second section is on the ground. This upper 
section is in fairly good condition; lower section the woodwork is whole and 
dry but rather dirty. The receiving vat is permanently fastened in the floor 
so the top of the vat comes on a level with the floor. This vat is located 
close to the end wall of the building. The tin has a yellowish tinge to it, 
very much worn off and very rusty looking. As a whole the vat is in poor 
condition. Milk was pumped by a rotary pump in fair condition, from this 
end vat to a second receiving vat rested on and about five feet from the floor; 
this rotary pump shaft and hanger was placed on a frame directly over the 
receiving vat that was located in the floor. Sometimes this pump is not used. 
The milk is sucked by the siphon process through a rubber pipe into the sec- 
ond receiviug vat; the rubber pipe in fair condition. One Sharpless and one 
De Laval separator on wood foundations, all in fair condition, rest on this 
floor 15 inches from the receiving, vat. Galvanized iron tin lined heater in 
rather poor condition rested at the end and over the cream vat. Boiler and 
engine were in separate room in only fair condition. There is no special 
weigh can room. Weigh can was in the end and corner of this room. An 
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ordinary dwelling door was used for the purpose of passing the patrons' cans 
into the creamery. This door, when not in use, is kept closed and locked. 
Weigh cans in fair condition; valves, fair; scales, fair. On the outside were 
two planks placed without a covering for the purpose of receiving cans be- 
fore being passed through this door. Square box churn rested on the lower 
section of this floor; churn in fairly good condition. Skim milk vat made of 
wood lined with tin close to the separator; all in fair condition. Milk was 
taken in cans from this vat by the patrons and carried to the wagons. Their 
refrigerator was a narrow hole-like room built in the corner of room on the 
lower section of floor. It is lined with ordinary boards covered with gal- 
vanized iron, not whitewashed or painted. Some cobwebs and dust on ceil- 
ings and side walls; condition only fair. Butter worker in separate room, 
lined with fine matched yellow pine; wood floor; all in fairly good condition. 
Condition of milk reported to be fair. Water from a dug well 25 feet deep; 
temperature 53. Box cut drain in floor where the two sections meet and runs 
to tile, tile runs to creek; all in fair condition; test, milk 4 per cent. 

Nashville Creamery, Nashville, Washington County, 111. — A one-story frame 
building, exterior made of white boards battened, painted light color; 
tin roof; all in fair condition. Located on the edge of town inside the cor- 
porate limits, on a side hill. Yard made of dirt; some weeds; only fair in re- 
gard to cleanliness. The creamery utensils are all located in one room. 
Walls and ceiling lined with ordinary pine boards, rather burnt and some- 
what dirty looking; cobwebs hanging to the ceiling in several places. Five 
full sized windows afford good light. Wood floor made in two sections; the 
higher section is two feet from the surface of the ground; lower section rests 
on the ground. Floor dry; woodwork whole, but rather dirty. Square cut 
drain in the floor where the two sections meet. Receiving platform is a shelf 
in the end of the room, made of pine matched boards, six feet from the 
floor; only fairly clean. Can old, rusty on the inside; valve rather dirty; 
milk stains on scales, rather dirty. Receiving vat rests on post five feet from 
the floor; woodwork fair; tin somewhat worn off, fairly clean. Galvanized 
iron, tin lined heater rests on wooden horses at the side of the cream vat; it 
is in fair condition. Galvanized iron can rests on the floor and is used as a 
skim milk can; this is in fair condition; skim milk is drawn by an ordinary 
steam jet pump to the pipe outside, where the patrons take it away in their 
milk cans. Exterior of the building where this pipe is located is in fair 
condition. Cream vat 18 inches from the floor; wood fair; tin fair. Five 
feet from the receiving vat one Sharpless separator on brick foundation rests 
between receiving and cream vats; fair condition. A combination churn 
rests on the lower section of this floor; fair condition. Wood on the lower 
section of this floor is in rather dirty condition. A galvanized iron skim milk 
tank (used as a second skim milk tank) rests on horses in the side of the 
room; this is in fair condition. Refrigerator is built in the ice house which 
is located in the rear of the room; is lined with pine matched boards white- 
washed. Woodwork is dry and in good condition. Engine and boiler are in 
separate room; both fair condition. Water from a dug well 30 feet deep; 
temperature 56. Condition of milk reported to be good; test, 4.30. 

Starr Creamery Company, Millstadt, St. Clair County, 111. — A one-story 
frame building exterior lined with galvanized tin, tin roof, all in fairly good 
condition. Factory situated on corner lot almost in center of the village. 
Yard made of cinders, ground level, no mud holes, clean; one room contains all 
the utensils for the creamery, a room 40x20, 12 feet high, walls and ceiling lined 
with yellow pine matched boards. Two ventilating shafts in the center of 
room afford good ventilation; ceiling and walls dry though not painted or 
whitewashed, all in excellent condition; six full size windows, clean and in good 
condition, give excellent light. No receiving platform; cans are passed in 
through an ordinary dwelling door; when not in use this door is kept closed 
and locked. The floor is made in three sections; the highest section is four 
and one-quarter feet from the ground, under which is a cellar; wood floor, 
dry and in fairly good condition. No regular weigh can; patrons' cans are 
brought in on this floor and each can is weighed on the scales; scales in 
fairly good condition. Receiving vat is on the first section of the floor, is of 
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wood painted yellow, good condition. Tin work somewhat old and tarnished 
but clean. At the end of the receiving vat and hanging directly over the sec- 
ond section of the floor is a galvanized iron tin-lined heater in fairly good 
condition. The second section of the floor, three feet lower, contains the 
cream- vat which is made of white wood, not painted but clean; tin work also 
clean; vat in good condition. Two Sharpless separators on cement foundation 
rest close to the cream-\ at, both machines in fairly good condition. On the 
other side of the separators and close to them is a wood tin-lined skim milk 
vat. Vat rests on a wooden frame, all thoroughly scrubbed clean and in good 
condition. While the separators are close to the cream-vat and skim milk vat 
there is no indication of oil or dirt on either, they show care is taken to scrub 
every day. Wooden table close to receiving-vat is for the purpose of form- 
ing the butter into brick prints; this table is elevated on wooden frame 
all of which is thoroughly scrubbed clean and in good condition. This second 
section of floor is made of cement, in fairly good condition. The churn is 
located on the third section of the floor. This floor is made of cement," and 
where it joins the second section is a concave drain; the water passes over 
the other section and falls into this drain; the lower floor is slanting from 
the other end of the room to this drain. This floor, as well as the drain, is in 
fairly good condition. Square box churn with butter worker close to it, all in 
fairly good condition. Refrigerator is a large refrigerating box located in 
the corner of the room on the churn section; it is made of fine pine matched 
boards stained cherry color on the outside; ice box is on one side, interior 
lined with matched pine boards somewhat damp; cement floor is in fair 
condition. The engine and boiler are in a large roomy separate addition to 
the main building; it is clean; boiler is bricked up, both engine and boiler in 
good condition. Buttermilk tank is an ordinary galvanized iron tank which 
rests in the side of the churn floor; buttermilk and skim milk are taken 
away from the creamery by the patrons in ordinary milk cans; sewerage 
runs into this concave drain into a tile in side of room, then into a cistern 
on the outside of the building; this sewerage is pumped from the cistern 
twice a week and carted away, cistern in fairly good condition; water is 
from a dug well 25 feet deep, temperature 58; condition of milk reported good; 
test .4.20 per cent. 

Venedy Creamery, Venedy, Washington County, 111. — This is a skim milk 
station; a one-story frame building, common weatherboards on the outside, 
tin roof, building painted a drab color, exterior all in good condition, fac- 
tory located on the edge of town, away from other buildings, on a side hill, 
yard fairly clean, surroundings on the whole all fairly good. One large 
room 45x18, holds all the creamery utensils, six full sized windows in good 
condition afford excellent light, walls and ceiling lined with yellow pine 
matched boards, not painted or whitewashed, and has a scaldy appearance; 
no direct ventilation and looks as though the side ventilation had not been 
looked after; while the woodwork is dry, it shows that it has been scalded 
considerably with steam and hot water. Floor is made in two sections, upper 
section three feet from the ground, lower section 12 inches from the ground. 
Receiving-vat is built in the floor so that top of vat comes even with top of 
floor, is lined with tin, in fair condition. Milk is pumped from this vat to the 
second receiving-vat, which rests on horses, five feet from the floor, wood- 
work in fair condition, tin somewhat worn off but clean. A sanitary pump in 
good condition rests directly over receiving-vat that is located in the floor, 
there is no receiving weigh can. The milk is passed from the cans of the 
patrons through an ordinary dwelling door at side of building; when not in 
use this door is kept closed and locked; can is fair, valves fairly good, scales 
fair. Two Sharpless separators rest on floor for foundations, both in fairly 
good condition. Galvanized tin lined heater on wood frame, frame painted 
drab color, all clean and in good condition. Skim milk . vat rests on the 
floor close to the separators, made of white wood lined with tin, all clean 
and in good condition. There is no churn or cream vat in this creamery. 
Shaft hanger and oil cup rest directly over this skim milk vat, boiler and 
engine are in separate room, both in good condition. Water is taken from a 
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dug well 18 feet deep, temperature 60. Square cut drain in the lower floor, 
drain is lined with tin; drain leads into tile and tile leads into a creek a few 
rods distant, all in fairly good condition. Condition of milk reported to be 
good; test, 4 per cent. 

Plum Hill Creamery, Plum Hill, Washington county, 111. — This is a 
skimming station; a one-story frame building painted a drab color, tin roof, 
exterior all in excellent condition. All the creamery utensils are located in 
one room. This room is lined with fine yellow pine matched boards, all dry 
and in excellent condition. Floor made of cement, in excellent condition. ' 
Large square depression at side of room used for the purpose of receiving all 
the water and sewage; at the corner of this depression is a four-inch tile 
which leads directly into the sewer; this sewer extends to a creek nearby; 
drainage all in good condition. Three full sized windows, all clean and in 
good condition, give excellent light. Receiving platform is a shelf afl^air, 
made of pine matched boards, clean ajid thoroughly scrubbed. Can fair, 
valves clean and in good condition, scales fair. Receiving- vat elevated on 
horses five feet from the floor; vat is made of white wood lined with tin; 
wood good condition, tin somewhat worn off but clean. Skim milk vat made 
of white wood rests on floor under receiving-vat; woodwork clean and in 
good condition. One Sharpless separator on cement foundation in good condi- 
tion. Galvanized iron tin-lined heater on wood frame, in good condition. 
This wood frame is made of cypress and is very clean and in first-class con- 
dition. No churn, no cream vat and no refrigerator. Milk is cooled in sum- 
mer in water tanks. This creamery on the whole is in excellent condition, 
both exterior and interior, and shows thorough care in regard to cleanli- 
ness. There is no direct ventilation. Boiler and engine are in separate 
room, both in good condition. Water is taken from a dug well 22 feet deep; 
temperature 60. Condition of milk reported to be good. Test is 4 per cent. 

Millstadt Creamery, Millstadt, St. Clair county. 111. — A one-story frame 
building, ordinary weather boards painted yellow, tin roof, all in fairly good 
condition. Ground slopes from the front part of the building to the rear. 
Located on the edge of the town away from other buildings. Yard is made 
of cinders; free from weeds and in clean condition. The interior consists of 
two rooms; first, 50x25 feet, 12 feet high. Walled and ceiled with pine 
matched boards painted a yellow color; aU clean and in good condition. Five 
full-sized windows, clean and in good condition, give excellent light. There 
is no receiving platform; cans are passed in through an ordinary dwelling 
door on to the main floor; when not in use this door is closed and locked. 
There is no weigh can; patrons' milk cans are placed on the scales and 
weighed separately; scales in good condition. A wood floor is built in three 
sections; the first section contains the Scales and receiving vat; second 
section contains the separators, and the third section contains the ice ma- 
chine plant. Receiving vat is 12 inches from the floor; made of white wood 
lined with tin; the wocS is thoroughly scrubbed and in excellent condition; 
tin somewhat worn off but clean. Galvanized iron lined tin heater is fastened 
to the end of this receiving vat; this heater is in fairly good condition. 
Three Sharpless separators on wood foundation, in fair condition, rest on 
the second floor below the receiving vat. Wood, tin lined, skim milk vat 
resting on wooden frame work stands near the separators; wood work in 
this vat is painted and is clean and in good condition; tin work fair; third 
section of the floor contains the ice machine, and from this floor one can go 
to the boiler room, which is a separate floor entered by a large sliding door; 
the boiler, which is bricked up, and the engine are located in this room, 
which is floored with ordinary brick tile and is somewhat dirty; soot and 
dirt being brought in on the feet of the men who work in the factory; the 
two upper sections of the floor show evidence of thorough scrubbing; clean 
and in good condition; the lower section, while woodwork is dry and whole, 
is rather dirty, the dirt mostly coming from the boiler room. A square cut 
drain is located on the lower floor directly under the end of the second sec- 
tion; this drain is lined with tin; the tin runs up behind the matched 
woodwork which lines the second section of the floor; the bottom of this 
woodwork is moldy and decayed, and in rather poor condition; tin should 
be brought up on the outside of the woodwork running full length of the 
wall. Ice machine on this floor in fair condition. Two ventilating shafts in 
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the center of the ceiling afford good direct ventilation. To the rear of this 
room is located the cream and churn room; this room is in an addition 
made of brick; it is ceiled and walled with yellow pine matched boards; all 
dry and in good condition. Cold storage pipes run around this room and it 
is arranged so it can be used as a cold storage room. Cream vat made of 
white wood, clean and in good condition, rests upon wooden frame work five 
feet from the floor of this room; also a square box churn and butter worker. 
A cement floor, clean but with a depression for a drain is in center of the 
floor; a mistake was made in this floor in not giving it fall enough to the 
drain which is located in the end of the room, consequently the water is left 
on the floor and must be swept off with a broom in order to thoroughly clean 
the floor. Refrigerator is made with matched pine boards; air space lined 
with ordinary thick paper; located in the end of this cold storage room; it is 
walled and ceiled with yellow pine; ceiling somewhat moldy; wood floor on 
cement drain but somewhat dirty. This creamery on the whole shows that care 
is used on the part of the man who operates it to keep things clean and in 
entirely good condition. Water is taken from a dug well 35 feet deep; 
temperature 60. Condition of milk reported to be good; test, 4.30. 
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REPORT OF INSPECTIONS. 



To Hon, Alfred H. Jones, State Food Commissioner, Chicago, III : 

Dear Sir — I herewith submit my report as inspector for the year 
-ending Dec. 31, 1904: 

During the year I have reported every morning at the office to at- 
tend to the special complaints before starting out to do general in- 
spection. There were several hundreds of these complaints. I 
assisted in taking 1,129 samples for analysis, and have made 5,025 
inspections. Chicago being a large field to cover, I necessarily de- 
voted most all of my time to it, inspecting not only grocery stores, 
but drug stores, candy stores, ice cream parlors, ice cream factories, 
baking powder factories, soda fountains, milk cans on platforms of 
i;he different railroads, milk depots and dairies, milk cans on distri- 
buting wagons on the street, fish and meat markets, special butter 
stores and renovated butter factories, restaurants, fruit stands and 
fruit peddlers' wagons on the street, and I had to frequently order de- 
cayed fruit to be thrown into the garbage boxes from some of those 
wagons and stands. In connection with the work of investigating 
those several hundred special complaints Inspector F. L, Hubbard 
assisted me in most of the work. 

Here are some of the complaints we investigated: 

Complaint of roaming peddler, named Harry James, who was working for 
J. H. Davis, proprietor of the Michigan Butter company, 274 East 31st street, 
Chicago. He was caught selling oleomargarine for butter to Mrs. L. Curtis, 
.at her residence, 230 Ashland boulevard. State Inspector F. L. Hubbard, and 
Hugh D. Cameron of the Internal Revenue Departnient, and myself, were in 
this lady's house when Harry James sold the oleomargarine for butter. He 
•delivered 20 pounds in one-pound packages, not stamped "oleomargarine." 
His wagon was marked "butter and eggs." I took one of those packages to 
the State analyst, who found it to be oleomargarine, and Hugh Cameron tpok 
the other packages to the revenue department. Mrs. L. Curtis and Hugh 
Cameron and I were witnesses against Harry James before the United States 
•commissioner. He was held in bonds pending trial. This case came up be- 
fore Judge Humphrey in the United States court. J. H. Davis and Harry 
James were find ^125. 00 each and the cost of court. Now the Michigan But- 
ter company has a huge sign over its door reading, "We do not sell oleomar- 
garine in any shape or form." 

Another complaint of J. H. Davis selling renovated butter for creamery 
butter. Inspector J. C. Eagleton and myself went to his store and bought 
two one-pound packages of butter. They were marked, "Highest grade Clo- 
verdale Creamery from our own churns." We brought those two pounds to 
the State analyst, who found it to be renovated butter. 

Credit was given to the State inspectors that those two fraudulent dealers 
were brought to justice. 

Complaint from a lady who got sick from eating candy that she bought in a 
•candy store on State street. F. L. Hubbard and I inspected the store and 
bought a box of candy, the same as that which made the lady sick. State 
•analyst found it to be full of worms. i~ 
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Complaint from Lake Forest, 111., where milk dealers were using formalde- 
hyde to preserve their milk. F. L. Hubbard and I went there and took sam- 
ples of milk and cream from those dealers and brought them to the State 
analyst, who found the cream to contain formaldehyde. 

Complaint of the sanitary conditions of soda fountains in the Ghetto dis- 
trict in Chicago. F. L. Hubbard and myself inspected them, and found some 
in very bad condition. The most of these fountains were out on the sidewalk. 
We took samples of syrups from most all of them and ordered the proprietors 
to keep the soda fountains clean. 

Complaints of watered milk shipped on Sunday from Lamont, 111., to Chi- 
cago. A farmer had said he put water in the milk when the inspectors were 
not around. I went Sunday, Nov. 13, 1904, and got samples of milk from that 
same shipper's cans. State analyst found one of those cans contained water. 

Complaint from Chicago Heights where the dealers sold a low grade of 
milk. C. E. Tragardh and I went to Chicago Heights and got samples of 
milk from those dealers one morning about 5:00 o'clock. One sample was 
found by the State analyst to be below grade. 

There are plenty more of these same complaints which were investi- 
gated but they are too numerous to mention. 

I have taken all the samples of milk that were taken in Chicago, 
and inspected the sanitary condition of milk cans in milk depots and 
dairies, milk cans on railroad platforms and on distributing wagons 
on the streets. The following are some of the cities and towns 1 
have visited outside of Chicago: Highland Park, Chicago Heights, 
Harrington, Willow Springs, Wheaton. Waukegan, Winnetka, Dun- 
dee, Riverside, Springfield. May wood, Evans ton, Elgin, Batavia and 
Summit. 

During the year I have assisted in bringing two hundred cases 
against dealers for the adulteration of different articles of food which 
I found upon the market, and those who did not comply with the 
label laws. Many of the dealers asked the court to continue their 
cases several times to give them an opportunity to look up the manu- 
facturers of these articles to see if they would be responsible. Some 
of these cases are still pending. 

The majority of the retail dealers recognize the benefits they derive 
from the State Food Commission in its active enforcement of the 
present food laws of the State. 

In order to enforce the food laws successfully and to stop the sale 
of adulterated or falsely labeled goods, it is necessary that inspectors 
should cover the entire State several times a year and keep in close 
touch with all the dealers. With only six inspectors this has been 
impossible; but if the legislature passes the proposed revision of the 
State Pood Laws and gives the increase of inspectors the commission 
has asked for, with a division of the State into districts, this can be 
accomplished. 

The work of the Pood Commissioner should be vigorously pushed 
until the spurious foods, etc., are driven from the markets and dairies 
of Illinois. The food commissioners of the several states should agi- 
tate the subject of "pure foods" in conventions, farmers' institutes 
and other meetings until every state in the Union has a uniform pure 
food law. Respectfully submitted, 

Prank Hoey, Inspector, 
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Hon, Alfred H, Jones, State Food Commissioner. 

Dear Sir: — Herewith is respectfully submitted report of work 
performed by me as food inspector for the year 1904. 

During the year I have visited Joe Daviess, Stephenson, Carroll, 
Boone, Winnebago, McHenry. Kane, Ogle, DeKalb, Kock Island, 
Henry and Bureau counties, and also with Mr. Hoey, done some in- 
specting in Cook county. 

As I have been connected with the commission, as inspector, ever 
since its inception and during that time mostly been detailed to work 
in the northern counties of the State, it is with great pleasure I find 
myself able to report that conditions in the manufacture and sale of 
food products have materially changed for the better throughout this 
section and I believe that, to a great extent, this has been accom- 
plished through the hearty support both of the honest manufacturers 
and retailers to the enforcement of our State food laws. 

Only a couple of years ago the market was flooded with adulterated 
food products, but today I find that most of those adulterated and 
spurious goods are driven out of the market. 

As a consequence of the food laws the retailer, realizing that he is 
held responsible for products sold, as a rule, is careful in purchasing 
his stock, and in most cases, insists upon a written guarantee from 
the manufacturer and wholesale dealer, and in so doing protects not 
only himself and his customer, but at the same time renders valuable 
assistance to the commission. 

Knowing our limited facilities in the laboratory, with only two 
analysts, I have endeavored to collect as large a variety of samples 
from different manufacturers as possible, avoiding to take same 
brand of samples in one locality, and in so doing have covered the 
field of inspection as thoroughly as possible without giving the chem- 
ists unnecessary work in analyzing duplicate samples from the same 
manufacturers. 

As to vinegar and the sale thereof, I have found that a good many 
of our dealers in this product are not well informed as to the law 
and the rulings of the commission, this especially being the case in 
regard to colored distilled vinegar, most of the retailers selling this 
article without labeling its contents. I have not brought every case 
of this kind to your knowledge, but instead informed the retailer, 
that he thereafter must, when selling colored distilled vinegar, prop- 
erly label vessel wherein dispensed "Colored Distilled Vinegar," as 
ruled by the commission, and in every case had the assurance from 
the retailer that hereafter he would comply with this ruling. 

The sanitary conditions in the stores of different kinds that I have 
inspected have, as a rule, been good, though in some cases I have 
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found that articles like crackers, cheese, dried fruits, meats, etc., 
quite often are left uncovered, thereby allowing dirt and filth to settle 
on such articles. 

Whenever I have found such conditions I have invariably in- 
structed the proprietor to see to it that necessary sanitary changes 
be made. 

When visiting the diflPerent places I have distributed our annual 
report with the food laws amongst the dealers and given all informa- 
tion as to the enforcement of the laws, thereby keeping up the educa- 
tional work the commission has performed ever since the State food 
laws went into efifect. 

Respectfully yours, 

C. E. Tragardh, 

Inspector. 

Rockford, Dec. 30th, 1904. 
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To Hon. Alfred H. Jones ^ State Food Commissioner, Chicago, III, 

Dear Sir — At the close of the year's work as an inspector in the 
State Food Commission, I would respectfully report that during the 
present year, I have pursuant to law, inspected both in the larger 
-cities in the State, and some of the smaller cities and villages, and 1 
find retail dealers in groceries and all kinds of food products very 
much interested in the food laws, and almost without exception in 
favor of the enforcement thereof, however, the laws, as yet, are not so 
generally understood as could be desired. 

In the central and southern portion of the State, as well as along 
the eastern and western borders, dealers purchase a great amount of 
their stock outside of the State of Illinois, and in many instances 
they place goods on the market which they bought in good faith, and 
yet which the selling, offering for sale, or having in possession with 
intent to sell, is a violation or law, sach as not being properly labeled 
or which are adulterated with some inferior article, or which may, in 
fact, contain articles which are not only inferior, but are positively 
harmful, as pepper containing pepper shells, cocoanut shell, olive 
stones and even sand and dirt. 

Extracts are a common source of violation and with other food 
products their true merits cannot be determined save by a chemical 
-analysis. 

One of the most frequently violated provisions of the food laws is 
by the sale of colored distilled vinegar for cider or orchard vinegar, 
most commonly called "cider vinegar." In this retail dealers are 
sometimes careless in examining the stenciling on the barrels, as they 
would discover that instead of "Pure Cider Vinegar," or "Cider Vin- 
-egar," as the large stencils on the head of the barrel indicates, there 
are smaller stencils around the edge which tell the truth that the 
barrel contains colored distilled vinegar. 

Again, the merchant is informed that the vinegar which he buys 
will conform to the State food laws, and so far as the wholesaler or 
jobber is concerned does comply by having the barrel labeled to com- 
ply with the law, but when the sale by retail is made the vinegar is 
put in bottles, jugs and cans by the retailer and is not labeled by 
him and he is the violator of the law. 

Some dealers without the State sell the colored distilled vinegar to 
merchants in Illinois for "Pure Cider Vinegar," bill it as "Pure Cider 
Vinegar," and when their attention is called to the fact that a chemi- 
cal analysis shows it not to be cider vinegar but colored distilled vin- 
egar, still insist that it is pure cider vinegar. 
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These conditions as to cider vinegar exist in the apple country 
within onr State, as well as in the large cities and the portions of 
the State producing a small amount of apples. In a county having 
now bearing commercial orchards of from 1,500 to 2,000 acres, it is a 
fact that at this time a very small per cent of the vinegar put on the 
market is pure cider vinegar. Ihis is true because, as stated by an 
orchard owner, that they could not make and sell cider vinegar at 
prices in competition with po-called "cider vinegar," as it would have 
to be sold at a loss. 

It seems that with other food stuffs as well as vinegar the surest 
test, as to the purity of the foods and the best guide for the mer- 
chants, is the price he has to pay for an article, and if it be offered at 
a price below the reasonable price for such article, even though the 
wholesaler or jobber offer a written guarantee, it cannot always be 
relied on. 

The treatment of grocers and other dealers in food products is uni- 
formly courteous and genteel, and the keeping of goods generally is 
in a very cleanly manner, and while I find the condition above stated, 
it is but proper to report that, as an inspector, I have taken samples 
only when they looked doubtful, or when I had no other means of 
finding out, and of the whole number of samples taken more than 75 
per cent complied with the law, being either pure or properly labeled. 

I have, with Inspector Prank Hoey and C. E. Tragardh, taken 
some samples of dairy products and found milk taken in Chicago to 
be in good condition and complied with the law as to "butter fat;" 
and with Mr. Hoey also took some samples of butter — one in par- 
ticular being on complaint by some other parties which proved to be 
"process butter," and not properly labeled. 

Respectfully submitted, 

J. C. Eagleton, 

Inspector, 
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Chicago, III., Dec. 31, 1904. 
To Hon, Alfred H. Jones ^ State Food Commissioner^ Chicago^ III, 

Dear Sir — Following is a report of my work as State Pood Inspec- 
tor for the year ending December 81, 1904. 

During the year I have taken 800 samples for analysis and have 
made nearly 4,000 inspections. Most of this work has been done with 
Inspector Frank Hoey, as the State requires a witness other than the 
purchaser. Chicago being a wide field to cover, we have devoted 
most of our time and efifort to it and the surrounding towns of Cook 
county. 

More important, however, than even the work of general inspection 
and instruction, has been the investigation of special complaint cases. 
Many of these necessitate the waiting for hours in the homes where 
the delivery is to be made; often requiring me to leave my house be- 
fore 6:00 o'clock in the morning in order to be in one of the outlying 
districts before 8:00 o'clock and safely domiciled on the premises 
before the arrival of the peddler; there, arrayed in work apron and 
engaged in some housewifely preparations, in order to allay any sus- 
picions on the part of the peddler, I secure all necessary information 
and then make the purchase, ostensibly for the mistress of the house, 
but in reality to furnish a strong case for the State in the prosecution 
of these dishonest wagon merchants. In these cases the woman mak- 
ing the complaint, can be prevailed upon to act as witness. Again, 
in the securing of witnesses, as in the case of Lessares Brothers, against 
whom complaint had been made of selling candy filled with worms 
and other disgusting substances; Mr. Hoey and myself went to the 
store, made a purchase which proved to be in as bad condition as the 
box bought by the young woman making the complaint. But our 
further progress was barred by the dread of ''going to court" of our 
star witnesses. The constables reported their inability to find any- 
one at home at whatever hour they made the attempt. The doors 
were securely barred against the approach of any masculine indi- 
vidual. Armed with the dreadful paper, I went. Repeated rings at 
the bell finally brought a furtive peep at the side of the window 
curtain and the exclamation "Oh, its only a woman," and soon I was 
inside, had read the subpoena and secured their attendance at court. 

Among these special complaint cases, this one of the wormy candy 
was perhaps the most flagrant, but there were also cornplaints^ of 
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poisoning from eating goods put np in blackened and corroded tin — 
Tryabita, where dampness had caused the gaudy coloring matter on 
the pictured paste-board to soak into the interior and mix with the 
food, incidentally showing by contrast the merits of the Inner Seal 
package; the special investigation of a baking powder factory where 
the product — of a most deleterious nature — was sold at five cents a 
pound can, also the milk and cream supply, as where complaints of 
the use of formaldehyde came from Lake Forest and were substanti- 
ated by the chemical analysis, special complaint of the use of pre- 
servatives in milk and cream at the factory of Oatman Brothers at 
Dundee, and of the unclean condition of soda fountains in all parts of 
the city and nearby towns. All these cases were investigated by Mr. 
Hoey and myself, and careful attention given during the heat of the 
summer to the condition of fruit stores and street fruit stands, and 
much decaying fruit and vegetables condemned. Of the soda foun- 
tains, those in drug stores were almost universally clean and of the 
latest improved kind. 

A most interesting part of this work was the investigation of the 
soda fountains in the Ghetto district. Here we found the most 
squalid conditions prevailing. Small fountains — dirt begrimmed 
within and without, placed on the sidewalks, open to the deposits of 
dust from every passing gust of wind — presided over by the dark-eyed 
sons and daughters of Italy and Greece, many of whom spoke no 
English. The cans were rusty tin ones and in nearly every case the 
syrups used proved to be both artificial and colored, and the results 
justified Mr. Patterson's order of a special raid upon them. 

We have also been vigilant in our pursuits of the oleomargarine 
and process butter oflPenders. It is unusual to have a grocer confess 
that he colors his vinegar himself but we found one who admitted it 
in Wheaton. However the fear of the visit of the unknown inspector 
is compelling the very general use of the required label on colored 
distilled vinegar. 

During the year I have assisted in the prosecution of nearly 200 cases. 
This has required a great expenditure of time and effort in looking up 
evidence and attendance at court. In the majority of these cases the 
defense make use of every possible excuse for delay, and the fruitless 
journeys to court, and hours of waiting, before the cases are finally 
brought to trial, makes sad inroads upon the time of every member of 
this commission. Every case, won for the State, represents much 
more work than the general public can conceive of, and the earnest 
painstaking eflPorts of the heads of the commission in this branch of 
the work has never been fully understood. 

Each year the work grows in interest and in importance, and we 
who are actively engaged in it, feel a just pride in the great improve- 
ment in food products which is the direct result of the eflPorts of this 
commission. 

During the year I have visited the following named towns in addi- 
tion to the work in every part of this great city: Highland Park, 
Evanston, Winetka, Lake Forest, Elgin, Dundee, Wheaton, Chicago 
Heights, East St. Louis, Decatur, Riverside, Barrington, Maywood 
and Springfield. ^ ^ 
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The field is too great to be covered by the present force, be it ever 
so active and enthusiastic, and we hope for the addition of other in- 
spectors and an increased appropriation; this, together with the pass- 
age of a uniform food law, is necessary in the interests of the people 
whom it is the purpose of this commission to protect. 

Respectfully submitted, 

Frank L. Hubbard, 

Inspector, 
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REPORT OF STATE ANALYST. 



Hon, Alfred i?. Jones, Illinois Food Commissioner, 

Deab Sir — I herewith submit my report as State Analyst for the 
year 1904. 

One thousand seven and eighteen samples have been analyzed, of 
which 1,152, or 67 per cent, were pure and 566, or 33 per cent adul- 
terated. 

We have examined more samples this year than in any previous 
year. In 1900, 712 samples were examined; in 1901, 980; in 1902, 
924; in 1903, 1,446; this year, as above stated, 1,718. The gradual 
increase in number is due in large measure to increased efficiency 
which should be expected. The number of samples analyzed, how- 
ever, does not convey as true an idea of the chemical work as a sur- 
vey of the tables of analyses included as a part of this report. These 
tables and those given in previous reports should be consulted.by the 
grocer and by the consumer in purchasing food stuffs. 

While most of the common articles of food have been inspected 
and analyzed this year, particular attention has been given to baking 
powders, cocoas and chocolates, prepared cereal products, milk, cream 
and condensed milk, jellies, flavoring extracts, spices and vinegars. 
Some articles of food as milk chocolate, breakfast foods, mace, nut- 
meg and mincemeat had never before been inspected. 

Attention is particularly directed to a table showing the percentage 
of adulteration as found in the past five years or since the Illinois 
Food Commission was established. 

In the following table is a summary of the work of the year, show- 
ing the percentages of purity and adulteration in each food stuff. 
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MILK. 



Most of the samples of milk taken this year were secured on the 
train platforms. That is where the milk is received in the city 
before it reaches the dealer. The percentage of adulteration recorded 
is therefore on the milk as shipped into the city — farmers' milk, 
before the dealer has a chance to adulterate it. The percentage of 
adulteration on the Chicago retail market is undoubtedly higher., 
Standard milk in Illinois contains three per cent fat and twelve per 
cent solids. 

BUTTER. 

The national law placing a high tax on colored oleomargarine and 
placing process butter under government supervision has lessened, 
almost eliminated, adulteration in this once commonly adulterated 
commodity. Even the suspected samples, as were all those received 
in the laboratory the past year, are seldom found adulterated. 

CANDY. 

Only two samples of candy were examined and these on complaint. 
One was a sample supposed to have caused sickness, and the other a 
sample from the stock of a dealer "on whom complaint was made- 
Both samples were mouldy, wormy and unwholesome. Parties sell- 
ing same were fined. There is no reason to believe the candy market 
is worse than in 1903 when less than two per cent was found aduU 
terated. 

C0C50A AND CHOCOLATE 

Seventy-one samples of cocoa and chocolate preparations were 
examined this year, of which number seven were samples of milk 
chocolate. The samples were all of different brand and include 
nearly all the brands sold in the State. Their composition gives a 
very good idea of the condition of this commodity in this State as 
regards adulteration. 

The milk chocolates were all pure. Milk chocolate is a compara- 
tively new commodity. The Swiss introduced the article a few years 
ago and are still the leading manufacturers. Several American 
manufacturers are now imitating the product and make a fair article, 
but still inferior to the Swiss variety. Of the sixty-four samples of 
cocoa and chocolate and sweet chocolate, fifty-two, or 81 per cent 
^ere pure and twelve, or 19 per cent were adulterated. The adultera- 
tion of cocoa consists in most cases of sugar or shells, although a few 
brands contain wheat flour or com starch. 

There is not among reputable manufacturers any difference of 
opinion about the impropriety of selling cocoa shell, or cocoa 
mixed with cocoa shell, as pure cocoa. There seems to be 
little hesitancy, even among the best manufacturers, in put- 
ting up a cocoa or chocolate mixed with sugar and selling as the 
genuine article. As sugar is worth less than one-sixth as 
much as cocoa, such preparations should be sold much cheaper than 
the unadulterated article. However, they usually command a higher 
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price than the genuine article. The mannfactnrers may justify 
themselves by the fact that the mixture with sugar is easily dis- 
tinguished by the consumer and therefore the fact of sweetening is 
unnecessary to announce conspicuously on the label. No objection 
has to my knowledge been made by any State Food Commissioner to 
this form of adulterated cocoa. Owing to the past immunity of these 
goods it would be perhaps unwise to recommend prosecution or to 
prohibit the sale of such goods as are still on the market. However, 
to comply with the Illinois Food law and the generally accepted 
standards of cocoa, this class of cocoa compounds should be labeled 
"Sweetened Cocoa" or "Sweetened Chocolate" or "Sweetened Milk 
Chocolate" as the case may be. The following brands should con- 
form to this labeling: Stephen L. Bartlett's Cocoa, Whitman & Sons^ 
Chocolate, Chocolate Menier, Koberts' Cream Chocolate and Phil- 
lips' Cocoa. 

The following definition of cocoa has been adopted by the commit- 
tee of agricultural chemists and the committee on standards for the 
National Association of State Food Commissioners: 

"Cocoa, breakfast cocoa or powdered cocoa is cocoa nibs with or without 
the germ, deprived of a portion of its fat and finely pulverized." 
"Sweet or sweetened cocoa is cocoa mixed with sugar (sucrose)." 
"Chocolate, plain or bitter, is the solid or plastic mass obtained by grind- 
ing cocoa nibs without the removal of fat or other constituent except the 
germ." 

The above definitions of cocoa and chocolate do not countenance 
the addition of sugar or cocoa shell. 

BAKING POWDER. 

As in the past, very few powders are labeled in conformity to your 
ruling. Where a statement regarding acid ingredient is made, it is 
usually in small letters in an inconspicuous place as at the juncture 
of the cover and can, where the label would be cut in opening the 
can. 

HONEY. 

The percentage of adulteration recorded in honey, 33 per cent, 
hardly conveys a true idea of the condition of the market. The 
samples were few and most of them suspected of adulteration. As a 
matter of fact adulteration of honey with glucose, once so prevalent, 
has been practically driven from the markets. 

MAPLE SYRUP AND SUGAR. 

But few samples were taken the past year, but enough to indicate 
that there is comparatively little pure product on the market. Inas- 
much as other states are beginning to report on the adulteration of 
maple syrup and sugar with cane sugar, it may be well to state that 
the Illinois Food Commissioner was the first to report on and prose- 
cute in the courts this form of adulteration. In 1901, 13 samples of 

—12 P F 
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maple sugar and 11 samples of maple syrup were pronounced mixed 
with cane sugar or syrup out of little more than double that 
number examined. Other samples were pronounced susjDected al- 
though the evidence was not strong enough to warrant suits being 
instituted. All parties prosecuted plead guilty and paid the fine im- 
posed. 

SODA WATER SYRUPS. 

No great improvement is manifest in soda water flavors. Artificial 
flavors are more commonly met with than natural. Aniline dyes re- 
place nature's hues. Antiseptics defy the laws of decomposition. 

In the interest of the health of children and young people who 
patronize the soda fountain, only pure and wholesome flavors should 
be served. It is doubtful, in view of the character of the customers, 
whether the use of artificial flavors should be countenanced at all, but 
assuredly the chemical substitutes should not be represented as the 
pure fruit flavor. 

While sanitary foimtains and methods of dispensing soda are be- 
coming more popular, especially in the larger cities, the dirty, con- 
taminated and secreted syrup container is still doing the bulk of the 
business. Cleanly covered glass syrup jars in view of the customer, 
containing wholesome natural flavors, are the requirements of the 
sanitary century. 

LEMON EXTRACT. 

Lemon extract continues to be extensively adulterated. One excuse 
is that Illinois has established no legislative standard for this article. 
The proposed pure food bill, if enacted into law, would remedy this. 

VANILLA EXTRACT. 

The large profit in substitute vanilla leads manufacturers to take 
the chance of their goods being discovered on the market. In such 
articles a small fine will not deter unscrupulous manufacturers from 
handling adulterated goods. 

SPICES. 

While the condition of the spice market in Illinois is on the whole 
very good, I wish to call attention to two articles which have been 
found extensively adulterated — clove and mace. 

Cloves have been found very commonly adulterated with clove stem. 
While it may not be practical to prevent fragments of stem in the 
ground article, there is no excuse for the large amount found in the 
samples examined this year. Unless present in unsual amount and 
otherwise adulterated, no prosecutions were recommended on the 
samples found this year, but steps will be taken to secure a purer 
article for the people of Illinois in the future. 
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MACE. 



Every sample of mace purchased by our inspectors has been found 
to be adulterated. In the most instances the adulteration has con- 
sisted of ground nutmeg. As mace and nutmeg are distinct varieties 
of condiments, this substitute of one for the other or adulteration of 
one with the other, is a deception practiced upon the consumer. 
Furthermore, mace, according to trade price lists, costs from fifteen 
to fifty cents a pound more than nutmeg, and in selling such a mix- 
ture the manufacturer profits at the expense of the purchaser. 

This being the first time this form of sophistication has been called 
to the attention of dealers, it was decided not to prosecute the parties 
selling mace adulterated with nutmeg. After the publication of the 
present report, however, samples of mace bought by our inspectors 
and found to be adulterated with nutmeg will be recommended for 
prosecution the same as other fraudulent articles of food. 

VINEGAR. 

Although Illinois has a low standard for vinegar, the conditi jn of 
this commodity on the market is far from being all that could be de- 
sired. Especially is this true in the western and southern part of the 
State. Chicago has better vinegar and better spices than any other 
portion of the State. 
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COMPARATIVE TABLE OF ADULTERATION— 1900 TO 1904 

INCLUSIVE. 



Article of Food. 


1900 


1901 


1902 


1903 


1904 


Remarks. 


Allspice 


00 
100 

73 
00 


00 
100 

70 
31 


00 
100 

68 


00 

78 

42 
35 

1.8 


5 
100 

14 




Bflking Powder 


Non-compliance with label rul- 


Batter 


ing 


Buckwheat 




Candy 






Canned groods 




12 








Catsup . . . 


96 










Cinnamon .* 


00 
44 


00 
33 
33 


00 
33 


9 
27 

7 




Cloves 






Cayenne Pepper 






CoflFee 


00 


11 




Cocoa and Chocolate 




00 






Cocoa 




20 
32 




19 
19 
45 
14 
4 
3 




Chocolate 










Condensed Milk 


18 








Cream 


00 
7.5 


39 


00 




Cream of Tartar 


18 




Ging'er 


7 

78 
00 
100 

5 
73 






Grape Juice 








Honey 


41 
70 


20 
54 


20 
20 


33 
66 




Jellies and Jams 




Lard 




Lemon Extract 


70 


43 


61 


58 
100 




Mace 




Manle Svruo . .... 




34 
48 




40 




Maple SuRar 








Milk Chocolate 








00 
19 
75 
15 
00 




Milk 


17 


17 


31 


18 




Mince Meat 




Mustard 




33 


17 






Nutmeg 






Oleomargarine 




40 






Sold for butter 


Pre parea Cereal Foods 




00 




00 
QO 
32 




Olive Oil 


52 


30 

47 






Pepper 


30 
00 
73 
100 
60 
45 


10 




Prepared Foods 






Soda Water Syrups 






70 
53 
43 
35 


71 
71 
28 
40 




Sorghum and Molasses 

Vanilla Extract 


* "77 
54 


50 
53 
53 




Including syrups 


Vinegar 









The table shows the percentage of adulterated samples found in 
each of the five years from 1900 to 1904 inclusive. Each figure 
means the number of adulterated samples of that particular food in 
every one hundred samples analyzed. Figures are only given when 
enough samples of the particular food were examined to warrant the 
supposition that they fairly represented the condition of the entire 
market during the year. The foods were in all instances bought 
without prejudice or selection, in large and small stores, but of course 
more in Chicago than other localities. An attempt however was 
sometimes made to secure every separate brand of goods. The figures 
in such instances represent the percentage of adulterated brands of 
goods on the market and if all brands had an equal sale the percent- 
age recorded would also be the percentage of adulterated goods J^of 
that variety consumed. 

It will be remembered that the penalties of the pure food law 
were suspended during the first half of the year 1900, to allow dealers 
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time to dispose of old and fraudulent stock, so that conditions during 
the first part of that year were practically the same as before the 
food law was passed. 

A food was classed adulterated when adulterated within the defini- 
tion of adulteration in the State food law, when it contained pre- 
servatives, when it was artificially colored, if such color was obviously 
intended to deceive the purchaser, also when it was falsely labeled or 
not labeled in conformity with your rulings or when the name and 
address of the manufacturer, jobber or dealer was not on the package. 

The table speaks for itself. The fact that baking powders and 
lemon extracts show so little improvement is probably on account of 
the little respect manufacturers have for your ruling. If the ruling 
were a law, the condition of the market would undoubtedly be differ- 
ent. The decrease in the adulteration of butter is largely due to the 
national law. The vast improvement in the spice market is certainly 
gratifying. Every year sees the adulteration less and less imtil it is 
far below the average of all foods. It can be attributed to no other 
cause than the activity of the Illinois Pood Commission. The same 
in a lesser degree may be said of honey, cocoa and chocolate and va- 
nilla extract. The most striking improvement however has been in 
oilve oil and cream of tartar which has been reduced from large figures 
(in the case of olive oil from over 50 per cent) to almost nothing. 
Milk, maple sugar, molasses and soda water flavors show little if any 
improvement. 
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EXAMINATION OF 



No. 



Dealer. 



AcldreHs. 



MaDufactuner or Jobber, 



I 



2001 1 Joseph Fisher.. 

2011' W. 1^. Bracken . 

2030 Sears & Wood.. 

mn Hurst Rros 

16540 Jcihii AVhitson.. 

16{>54 M. V. [lill 

16,'Vfi(>C. M. Sjiink 

IftTfTi M^itnlrft. Bros... 

ir.:,^.\ A. 1> iTdndel. 

16591 

16622 

16637 

16648 

16657 



Niksch & Brickner 

C. M.W.Brown 

August Niehaus 

Geo. F. Meyer 

J. C. Behrens & Sons . . . . 

i^UitH> S. C. Spiegler 

I66S0 Boston Store 

imms. Lederer 

16732 Heiitlet Bros 

16755 Ojjptrjljeimer 

16767 Al oeller Bros 

itiSiiO AV^ A. Weiboldt & Co . .. 
Itffl60| Milwaukee Ave. CoOper- 

' ative Store 

16886 J. M. Carrol & Co 

mm Rockwood Bros. & Co ... 

16fl26iTebbi?lta & Garland 

16949. Gtor^e Nauss 

3760 J. H, Ferrell 
3777 
3763 
274 



State and Madison sts., Chicago. 

South Chicago, 111 

.jdo 

4700 Ashland ave., Chicago 

928 Milwaukee ave., Chicago 

937 Milwaukee ave. , Chicago 



235 
17048 
17024 
17054 
17066 
17080 
4073 
17099 

4054 
152 
161 
166 
187 
200 
206 
213 
221 



Arthur Hill 
C.E. Lewis.. 
W.T.Lewis. 
Wm. Prast... 

L. Klein 

J.Livingston. 

Importers' T & CoflFee Co 

Klein Bros 

Chas. J. Voltsf 
M. K. Meyer . . 
T. P. Evens ... 

D. A. Beekin 

The Great Atlantic & 

Pacific Tea Co 

L.C.Wies 

Sivwright, Irish & Co 

Sanf ord & Brown 

Hammond & Son .... 

I. W.Fauldus 

Max Caplan 

A. E. Welty & Co... 

O. Chadwick 

G. W. Bettinger 

L. W. Newcomber & Co. 

Nicodemus & Brand 

S. B. Hammer 

Myers Bros 

F. A. Geeting 

J.M. Williams 

Waterman & Peters 

Sivwright & Chatfield . . 
Mc>sersmith & Voigt.. . 



Milwaukee & Carpenter sts., Chi'go 
469 Milwaukee ave.. Chicago 

95 N. State St., Chicago 

2113Michigan ave., Chicago 

96 E. 18th St., Chicago 

Robinson, 111 

.do 

.do. 



234 

239 

246 

252 
17191 

140 

148 

171S3.__ 

17197; F.xM. Evans 

172li9C. L. Sage 

n2f50Smitti& Wallace 

172 ta A. V Edman 

17200,Geo.F. Black .... 
172'25;W. Norrenberg.. 
172^4 AHred A. Moses 
17:^7^1 KnhertBuelow.. 
1T^J^ i\ J. Jurgensen . 
17aOu Juseph Weishaar 

17308 Oscar Toll 

J7327|Chas.R.Lott 

17.^20 Stanton & Co 

17847 A. W. Meyer 

173681 John C.Plagge.. 



Oblong, lU. 
j5o 



Jdo 

Hutsonville, 111. 
LaGrange,Ill..., 

.do..... 



Wm. Schotten& Co... 

R.T.French Co 

Sprague, Warner & Co. 



.do 

j5o 

Harvey, 111. 
•do. 



Conrad 



Des Plaines. 111. 
. .do 

.do 

.do 

..do. 



Sherman Bros. 



Tebbetts& Garland. 



Sprague, Warner & Co . 
R.T.French Co 



11 So. Gilbert st., Danville, 111 

20 W. North St., Danville, 111 

Halsted,14th & Liberty sts., Chicago 

Leidig building , Vandalia, 111 

90 State St., Chicago 

Halsted,14th st. & Canalport av.,Chi 

Winnetka, 111 

..do 

..do 

213 Collinsville ave.,E. St. Louis, 111. 



76 Adams st. .Chicago 

347 E. Broadway, E. St. Louis, 111. 

Sycamore, 111 

.do 



. .do 

Oregon, 111. 

. .do 

..do 

Polo, 111 

.do 

.do 



..do 

..do 

..do 

..do 

169So. Morgan st., Chicago 

Sycamore, 111 

..do 

Jackson boul. & Morgan St., Chi'go 
Highland Park, 111... 
Chicago Heights, 111 
.do 



..do 

Highland Park, 111. 
.do 



.do 

Chicago Heights. 111. 
.do 



.do 

.do 

480 W. VanBureii St.. Chicago. 
69 Washington st, Chicago .... 

Barrington , 111 

. .do 



Payton, Palmer Co . 
. .do 



E. B.Miller & Co 

H.M.Hoyt 

The J. P. Dieter Co 

F. A. Rollston 

McNeil & Higgins 

The Woolson Spice Co . 

Guyer'& Calkins 

E.B.Miller& Co 

Guyer & Calkins 

The R. T. French Co... 

J. H. Conrad & Co 

Unknown 

. .do 

Thompson & Taylor 

E.B. Miller& Co 

Tone Bros 



J. H. Bell & Co . 



Henry Horner. 



J. H. Conrad 



Digitized by VjOOQ IC 



183 



PUKE ALLSPICE. 



Representation. 


Inspectora. 


Remarks. 


Analyst. 


Allspice 


J. C. Eagleton 




L. F. Doggett .... 
.do 


. .do 


. .do 




Pure allspice 


..do 




.do: 


Allspice 


..do 


Suspicious 


.do 


Ground allspice .... 


Hubbard & Hoey 
. .do 


..do 


..do 




..do :::.*.." 


. xio 


. .do 




..do.... 


..do 


..do 




..do 


..do 


..do 




.do:::::: :: 


do 


..do .. .. 




. do 


..do 


..do 




:do:::::: 


..do 


..do 




..do 


..do 


. .do 




..do 


.Ao 


..do 




..do 


..do 


..do 




:do::;::: 


..do 


.do 




E. N. Eaton 


.ido:::::: ::::.:::.. 


..do 




..do .. 


.do 


..do 




do 


::do:::::::::::::::::: 


. .do 




..do 


..do 


..do 




.do 


..do:::..: .....::.. 


. .do 




. .do . . . . 


Allspice 


..do 




..do ... 


Ground allspice . . . 


.do 




do 


. .do 


.do 




::do::": 


..do 


. .do 




do 


..do 


. .do 




::do::: 


..do 


J.C. Eagleton.... 




. .do 


..do 


. .do 




.do 


. .do 


:.do::::::::::..:... 




..do 




J.C.Ware 




.do 




. .do 




..do 


..do •. 


Hubbard & Hoey 
J.C.Ware 




..do 


Allspice 

Ground allspice 




L. F. Doggett .... 
.do 


Hubbard & Hoey 
. .do 


Contaminated 


do 




E. N. Katon 


::^:::::::::::::::::: 


.do 




.xio 


..do 


..do 




..do 


..do 


..do 




:.do.:: ::::::: 


..do 


J.C. Eagleton.... 

Hubbard & Hoey 
J. C Kagleton.... 


Ash, 4.72 


..do 


.4o 




L. F. Doggett .... 
. .do 


..do 




Pure allspice 


C. E. Tragardh... 




E. N. Eaton 


, .do 


. .do 




..do 


..do 


. .do 




do 


::^'::::::::::::::::: 


..do 




..do ... 


.do .. . 


..do 




do 


:3o*:"::::::::;:::: 


..do 




. .do . 


..do 


. .do 




do 


..do 


.do. 




..do 


.jdo 


.do 




..do 


..do 


..do 




..do 


.:do : ::::::: 


..do 


Contaminated.. 


do 




..do 




..do 


..'(to 


.:do::::::. ::::::::. 




. .do 


Ground allspice 


Hubbard & Hoey 
C. E. Tragardh... 




..do:::::.::: :: 


Allspice 




L.F. Doggett.... 
.do 


Pure allspice 

Ground allspice 


"Hubbard & Hoey 
. .do 


4.47, contaminated 




..do 


. .do 




R. N. Eaton 


..do :::::::.. 


..do :.::::::: ::: 




do 


..do 


..do 




..do .. .. 


..do .:::::... 


. .do 




do 


..do 


..do 




..do 


..do 


..do 




..do 


..do 


..do 




..do 


..do 


..do 


Contaminated; 5.04 ash 


L F. Doggett.... 
. .do 


..do 


..do 


Pure 


..do::::::::::::::::.: 


..do 


Contaminated ; ash 4.75 


.do 


..do 


..do.... 


Contaminated ; ash 4.57 


..do 


. .do 


..do : :: :: 


Contaminated ; ash 5.15 ... .... 


.do 


(Genuine Jm.Pim'to 


..do 




E. N. Eaton ... . 


Ground allspice 


..do::::::.::::::::: 




..do 


. .do 


..do 




..do 
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Examination of Pure 



No. 


Dealer. 


Address. 


Manufacturer or Jobber. 


17429 


W.V.Lamb 


Wheaton.lU 




17438 


F. Nichols 

W. S. Dollinger 


. .do 


Dwinell-Wright Co 


17450 


.jAo 


17388 


D. F. Lamey 


BarriDRton, 111 













EXAMINATION OF AD 



No. 



Dealer. 

C. R.Cave.. 

Ben. Goldberg ... 
CarlBroeker 



Address. 



Manufacturer or Jobber. 



16834 
17221 
17.355 



South Chicago. 111.. 
Highland Park, III. 
Barrington, 111 



W. J. Quan. 
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Allspice — Concluded. 



RepreseDtation. 


Inspectors. , 


Remarks. 


Analyst. 


Ground allspice . . . 


Hubbard & Hoey 
. xio 




E. N. Eaton 


.xk) 





. .do 


..do 


..do 




..do 


:.do:::::::: :.::::::: 


..do 




..do.;:; ... .:.:.. 











ULTEEATED ALLSPICE. 



Representation. 


Inspectors. 


Remarks. 


Analyst. 


Ground allspice 


Hubbard & Hoey 
..do 


Ash 4.25; mixed with pea or bean 
meal 


E. N. Eaton 


..do 


Ash 10.80; foreign shell and other 
tissue 






..do 


..do 


^jdo 


Foreign shell and mustard hulls 


..do 
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PUKE 



No. 



Dealer. 



Address. 



Manufacturer 
or Jobber. 



Representation. 



1558 



97 

. 19165 
19810 
20150 



18759 



H.H.Kohlsaat&Co.'s 
Restaurant 



N. L. Martin . 



333-335 Dearborn St., 

Chicago 

Cairo.lfl 



Armour & Co 



Brought in 

Sent in 

Mrs.Clark's Restaurant 



Butter 

Pure creamer>' butter . 

Butter 



153 Michigan av., Chi- 
cago — 



Brought in , 
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BUTTEK. 



Inspectors. 


Remarks. 


Analyst. 


Frank Hoey 


Microscope shows plain field. Found to be butter. . . 
Spoon test— foams. M.elts^clear. Not colored arti- 
ficially. Butter. 

Spo6n test— foams. Melts^lear. Pure butter 


L. F. Doggett .... 


<5reoA T. Ashley ....... 

F.Hdey 


■ 

..do 

..do 


i'.uO *b>,^ ...... t ^ .-. . 


Butter ; . . . . ^ . . ^,, . ., 


. .do 




Microscope shows plain iSeld, Spoon test— foams. 
Highly colored butter , 




"* 


..do 


F.Hoey 


Uncolored sweet cream butter _ 


E.N.Eaton 
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EXAMINATION OF PUKE 



No. 



Dealer. 



Address. 



Manufacturer or Jobber 



2012 
2065 
16541 
16555 
16559 
16570 
16582 
16592 
16623 
16634 



W. F. Bracket 

Hurst Bros 

John Whitson 

M.F.Hill 

C. H.Spink 

MandellBros 

A. D. Heindel 

Niksch & Brickner. 
CM. W.Brown ... 
August Niehaus 



16647 Geo. F. Meyer . 
16671 S.C.Spiegrler.... 

16687 Boston Store 

16713 S. Lederer&Co. 

16738 Bender Bros 

16750|Oppenheimer .. .. 

167681 Moeller Bros 

16817 
16836 
16864 



W. A. Weiboldt «& Co 

C.R.Cave 

Milwaukee Ave. Coopera- 
tive Store 

J. M. Carroll & Co. 



16878 
16902 
16933 
16951 

3756 

3773 

3780' Steel & Hossing 

3742|C. E.Lewis & Son. 

3751 Brigham & Bathlot, 

3765 C. E. Lewis 



Oblong.Ill 

Hutsori ville. 111 

LaGrange,lll 

. .do 

..do 

..do 

Harvey, 111 

. .do 

Des Plaines, 111 

..do 

..do 

..do 

State and Madison sts., Chicago. 

South Chicago, 111 

. .do 

4700 Ashland av., Chicago 

928 Milwaukee av., Chicago 

937 Milwaukee av., Chicago 

South Chicago, 111 



R.T.French Co 

Sprague, Warner & Co. 



Conrad 

Sprague & Warner. 



Sherman Bros. 



Milwaukee and Carpenter sts., 
469 Milwaukee ave., Chicago .. 



Chi, 



Rockwood Bros. & Co |95 N. State st., Chicago 

Tebbetts & Garland 12113 Michigan ave., Chicago 

George Nauss |96 E. 18th st., Chicago 

J . H. Ferrel ' Robinson, 111 

Arthur Hill ..do 



120| Duncan, Ransom & Co 
169921 L. Klein 



. .do 

. .do 

..do 

..do 

Moline, 111 

^. .^.^.w i Halsted, Uth and Liberty sts., Chi . 

H. Sander & Son ICairo, 111 



Tebbetts & Garland. 



Sprague, Warner & Co. 

R.T.French Co 

E.W. Danskee &Co... 
Reid, Murdoch & Co . . . 
R.T.French Co 



Morton & Marks Co. . • . 



J as. H. Forbes Tea and 

i CoffeeCo 

17044 Importers' Tea Co 190 State st., Chicago , 

17021 Klein Bros Halsted,14thandCanalport av.,Chi.i 

17053Chas. J. Voltsf Winnetka, 111 

17065 M. K. Meyer ..do ' 

17083'T. p. Evans I.. do I 

4074, D. A. Beckin i213 Collinsville av., E.St. Louis. 111. i 

17096 The Great Atlantic and 

I Pacific Tea Co |76 E. Adams st., Chicago I 

4050iFrankS. Neihaus 332 Broadway, E. St. Louis, 111 I 

156Sivwright, Irish & Co ISycamore, 111 E- B. Miller & Co 

158 Sanford & Brown .do .do 

173 Herbert & Kobbins lOregon, 111 I Unknown 

181 Murdoch & Schneider !..do lEddy & Eddy 

195|J.D. C. Artz I.. do i Unknown 

201, Max Caplan |..do jMcNeil & Higgins.... 

208 A. E. Weltv'&Co L.do iThe Woolson Spice Co. 

220|G. W. Bettinger ...iPolo,lll IE. B.Miller & Co 

229lL. W. Newcombe... ..do- Reid, Murdoch «& Co.. 

233 Nicodemus & Brand do 'TheR. T. French Co.. 

238 S. B. Hammer I.. do Guyer & Calkins 

244! Meyers Bros ..do Sprague, Warner & Co. 

133 Asa Pixley I West Salem, 111 Frank Tea and Spice Co 

144 Lockett Bros Norris City, 111 Wm. Schotten & Co... 

163 Curtis Farth ; Mill Shoals, 111 |J. M. Anderson & Co.. 

138 Waterman & Peters |Sycamore, 111 E. B. Miller & Co 

17185 Messersmith & Voigt Jackson boul. and Morgan st.,Chi..| 

17525 C. L. Sage Chicago Heights, 111 I 

17270 Smith & Wallace do... 

172441 A. V. Edman |..do 

17211 Geo. F. Bock I Highland Park, 111 ■ 

17219 Ben Goldberg | . .do ' 

17229 W. N orrenberg I Highland Park, 111 

17238 Alfred A. Moses '..do ! 

17203 Rosen or & Gipp |..do i 

17292 P. J. Jurgensen Chicago Heights, 111 

17297 Joseph Weishaar do i 
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CINNAMON (Cassia)* 



Representation. 


Inspectors. 


Remarks. 


Analyst. 




Ground cinnamon 


J. C.Eagleton.... 
. .do 


Cassia 


L. Doggett.... 
do 




Pure cinnamon 






Ground cinnamon 


Hubbard &Hoey. 




..do 




..do 


. .do 




..do 

..do 

..do.... 

..do 

..do 

..do 

..do 

E. N.Eaton.... 

..do 

..do 

..do 

..do 

..do 

..do 

..do 

..do 

..do 

..do 

..do 

..do 

..do 

..do 

..do 

..do.. 

..do 

..do 

..do 

L. Doggett.... 

..do 

E. N. Eaton 

..do 

..do 

..do......'. 

..do . 




..do 


.do 1 




..do 


..do ' .'.".; ."".' 




Cinnamon '. 


..do 1 




Ground cinnamon 


..do 1 :...:..■■.!"..; 




..do 


..do 1 




.Ao 


..do 

..do 


Contaminated 




.Ao 






..do : 


..do:::::::::::::::: ;;;;;;;;•■■•- •• 




..do 


..do 






..do... 


..do 






..do 


..do 






..do 


..do 






..do 


..do 






Cinnamon 


..do 






..do 


..do 






..do 


..do 






Ground cinnamon 


. .do 







;xio 


. .do 






..do 


.do 






..do 


.do 






..do 


J. C. Eagleton 




.Ao 


. .do 






.do 


. .do 






..do 


..do::..:: ....:::: 






..do 


..do 






..do 


..do 






Pure cinnamon 


C. E. Tragardh... 
Hubbard &Hoey. 

Geo. T. Ashley... 


Contaminated 




Ground cinnamon 






Perfectly pure 






Cinnamon 


Hubbard &Hoey. 






Ground cinnamon 


. .do . . . 


_ _ . _ 




..do 


..do '. ' 




..do 


. .do 






..do 


..do 






..do 


J. C.Eagleton.:.. 

Hubbard ifeHoey. 
J. C. F',agleton . . . . 
C. E. Tragardh 


Contaminated with allspice 




..do 




L. Doggett.... 

. .do 

E. N. Eaton — 

..do 

..do 

..do 

..do 

..do 

..do 

..do 

..do 

..do 

..do 

.do 

..do 

..do 

..do 

L. Doggett . . . . 

. .do 

E.N.Eaton.... 

do 




..do 


Cassia 






. .do 








..do 






Pure cinnamon 


. .do 






..do 


. .do . 






..do 


..do 


:::::::::::::::::::::-^':: :• 




..do 


..do 






,do 


..do 







..do 


. .do 




..do 


.do ::..!. .::...:::..: :::::::::::::: 




. .do 


.do 1.... 




..do 


..do i 




Perfectly pure 

Pure cinnamon 


Geo. T. Ashley. . . 1 

. .do 




..do :... 


..do 1 




..do 

Ground cinnamon 

. .do ; . . . 

..do 


C. E. Tragardh . . . ' 

Hubbard^ Hoey.i 

. .do 

.do 




..do 

..do 


..do 1 • do 

. .do" 1 .do 




..do 

Ground cinnamon 


• do .do 

. .do 1 . . . .do .... 




.do 


..do 1 do 




..do 


.do 


L. Doggett . . . . 
, .do 




..do 


..do ' :. .:.'.... 




..do 


..do 


..do.:.: 
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EXAMINATION OF PURE 



No. 



Dealer. 



Address. 



Manufacturer or Jobber 



17306 

17326 

215 

17321 
17351 
17356 
17367 
17387 
17399 

17412 
17423 
17439 
17448 

186 



Oscar Toll.... 
Chas.R. Lott. 
F. L. Ulrich . . 



Stanton & Co... 

A. W. Meyer 

CarlBroeker 

John C. Plagge. 

D. F. Lamey 

Lipofski Bros . . . 



Le Fevre & Boyle s . 

W.V.Larab 

F. Nichols & Co 

W. S. Dollinprer 

I. W. Faulders 



Chicago Heights, 111 

480 W. Van Buren St., Chicago. 
Pinckneyville, 111 



69. Washington st., Chicago. 

Harrington, 111 

..do... 

..do 

..do 

..do 



Meyer Bros. Coffee and 
Spice Co 



J. H.Conrad and Co. . 



Wheatonjll. 

..do 

..do 

..do 

Oregon, 111. . 



Thompson & Taylor 

Spice Co 

Reid, Murdoch & Co.. 



Dwinell- Wright Co. 
Eddy & Eddy '.'.'.'.'.'.'. 



*In above analysis no distinction is made between cinnamon and cassia. 



EXAMINATION OF 



No. 



Dealer. 



Address. 



Manufacturer or Jobber 



4068 



16658 
175 



17188 
17278 



J.Sullivan & Son .... 

J. C. Behrens & Sons 
A. Overfield 

J. M.Williams 

Robert Buelow 



237 Collinsville av.,E. St. Louis, 111, 



Des Plaines, 111 . . 
Springerton, 111 . 



Goddard Grocery Co . 



169 S. Morgan St.. Chicago. 
Chicago Heights, 111 
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CINNAMON (Cassia.)* 



Representation. 


Inspectors. 


Remarks. 


Analyst. 


Ground cinnamon 


Hubbard & Hoey. 
..do 




L. Doggett 

..do 


..do 


Cassia 


Pure cinnamon 


Geo. T. Ashley. 




do 


Genuine Iowa cassia. .. 


Hubbard & Hoey. 
do 




E. N. Eaton. . .. 


Ground cinnamon . 




do 


Ground Canton cassia . 


. .do 




..do . . 


Ground cinnamon 


..do 




..do 


.xlo 


. .do 




..do 


Cinnamon 


. .do 




. .do 


Ceylon cinnamon 

Ground cinnamon 


..do 




. .do 


..do 




..do 


Cassia 


. .do 




..do 


Ground cinnamon 


..do 




..do 


Pure cinnamon 


C. E. Tragardh . . . 




..do 









ADULTERATED CINNAMON. 



Representation. 


Inspectors. 


Remarks. 


Analyst. 


Ground cinnamon 

..do 

Pure cinnamon 


J. C. Eagleton.... 

Hubbard & Hoey. 
Geo. T. Ashley.. 

Hubbard & Hoey. 

do 


Ash 2.80. Adulterated with 

ground olive, stone and flour.. 

Adulterated with bean starch — 

Ash 4.72. Wheat starch and sand 

or sugar 


E. N. Eaton 

L. F. Doggett .... 




E- N. Eaton 


Ground cinnamon 


Ash 3.55?{. Mixed with pea or 
bean meal 


. .do 


do 


5.32 sand. Adulterated with sand 


L.F, Doggett.... 
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EXAMINATION 



No. 



Dealer. Address. [Manufacturer or Jobber 

I ' I ■ 



2005 1 J oseph Fisher Oblong , 111 

2021 Sears & Wood i..do 

2062 Hurst Bros i Hutsonville, 111 •.. K. R. Webster & Co. 



2067 
16553 
16583 

16593 

^16626 
16636 
16645 



16670 
16682 



16712 
16751 



Hurst Bros .do R. T. French Co , 

M.F. Hill LaGrange.Ill. 

A. L.Heindel Harvey, 111 .. . 

Niksch & Brickner i..do 



C. M.W.Brown Des Plaines, 111 

August Niehaus ..do Sherman Bros. 

Geo. F. Meyer do 

J. C. Behrens & Sons do 

S. C. Spiegler .do , 



Boston Store State and Madison sts., Chicago . 



S. Lederer & Co South ChicagoJU , . 

Oppeuheimer '4700 Ashland av., Chicago . 



16769 Moeller Bros 928 M ilwaukee av., Chicago '.'...'.'.'.'. '.'.\. 



16841 
16859 



C.R.Cave South Chicago, 111 . 

M ilwaukee av . Cooperative 

Store Milwaukee and Carpenter sts.,Ch ..; 

168801 J. M.Carrol & Co 469 Milwaukee av., Chicago ' 

16932|Tebbetts & Garland 2113 Michigan av., Chicago Tebbetts & Garland. 

16950iGeorge Nauss |96 E. 18th sts. , Chicago . 

oTKo T u ^r>^««^i 'D^u:«->.-.,nvn tii 



J. H. Terrel Robinson, 111 Sprague, Warner & Co. 

Arthur H ill .do ; . . . . R . T. French Co 

C. E. Le«yis&Son ..do Reid, Murdoch &Co... 

Brigham & Bathlot do Tone Bros 

McCaully & Hill Flora, 111 IE. R. Webster & Co . .. 

Klein Bros |Halsted,14th and Canalportav.,Chi.! 

Chas. J. Voltsf IWinnetka.Ill. 

T.P.Evans .do 



3759 
3774 
3741 
3752 
57 
17023 
17a57 

17079 

4058lTheo Trebbe '432Broadway, E. St. Louis, 111 , 

159|Sanford & Brown Sycamore. Ill H. M. Hoyt . . 

171 1 Herbert & Robbins Oregon, 111 Unknown .... 

179 Murdoch & Schneider |..do I Eddy &. Eddy 



196 
212 
218 
225 



) J. D. C. Artz ! . .do I Unknown 

J O. Chaddock Polo, 111 Guyer & Calkins . . 

5 G. W. Bettinger do E. B. Miller & Co. 

_) L. W. Newcomber ...do Guyer & Calkins.. 

245 Mvers Bros do ! Unknown 

250il. A. Geeting do ..do 

139l Waterman & Peters Isvcamore, 111 E. B. Miller & Co . 

150 Siv\sTight «& Chatfield ..do iTone Bros 

17181 Messersmith & Voigt Jackson boul. and Morgan St., Chi.. 

17196 F.M. Evans Highland Park, 111 J. H. Bell & Co ... 

17256 C. L.Sage iChicago Heights, 111 

17247 A. V. Edman I . .do 

17208 Geo. F. Bock Highland Park, 111 

17218 Ben Goldberg do 

17226 W. Norrenberg do 

17239! Alfred A. Moses do 

17204 Rosenur & Gipp .do 

17289 P. J. Jurgensen IChicae^o Heights, 111 

17322 Stanton & Co 69 Washington St., Chicago •... 



17346 A. W. Meyer Barrington, 111 •••• 

17353 Carl Broeker ..do W. J. Quan & C o 

17366 John C. Plagge ..do J. H: Conrad & Co 

17385 D. F. Lamey l..do -. • 

17413 LeFevre & Boyles Wheaton,lll 

17425, W. V.Lamb ..do ^■.. ,vvxr-- LV v/-" 

17440!f. Nichols & Co ..do Dwmnell, Wright & Co 

174581 W.S. Dollinger .'... ..do ,f^ •vj- v,.-ir "•^o - 

155'Sivwright, Irish & Co Sycamore, 111 E. B.MiUer&Co 

16994 L. Klein ,.< Halsted , 14th and Liberty sts., Ch'go .,..<. ...< 

1 
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OF PUKE CLOVES. 



Representation. 


Inspectors. 


Remarks. 






Analyst. 


Cloves 

Pure cloves 


J. C.Eagleton 

. .do 








L. Doggett . 
.Ao 


do 


..do 




.!do !!!::!!: 


Cloves 


..do 




Suspicious 

Ash, 5.4 vol. oil. 3.72; fiber, 6.28^; 
A8h,ft.72; 10.66 total ether ext; 

E. Ex. ; 6.01 fiber; inferior. . . . 
Ash=7.37; ether ext 12^; vol.=7 

f erior cloves 

Pure 


inferior 
3.97 vol. 

.25?i;"in- 


..do 


o round cloves 

do 


Hubbard and Hoey. 
. .do 


..do.... 


..do 


..do 


.-.do 


do . .. 


. .do 


..do 

. .do 


..do 


..do 


..do 


.do 


..do 


Contaminated 

7.05 ash ; 3 14 vol. oil ; inferior cloves .... 

S% ash; 6.33 vol. ether ext.; 6.01 fiber; in- 
ferior clove 

Contaminated with wheat and ginger 
starch 


..do 


..do 


..do 


..do 


..do 

..do 

do 


..do 

..do 

..do 


* 

E. N. Eaton. 
. do 


..do 


..do 








. .do ; 


do 


.do 

..do 

..do 


Contaminated 






. .do 


..do 


Contaminated with cinnamon . . 






..do 


Cloves 






.Ao 


Ground cloves 


..do 








.Ao 


.do 


..do 

..do 

J. C. Eagleton 


Ash 7.32; contaminated with stem and 

sand 

Contaminated with clove stem 




*.do 

do ... 


:t:::::::::: 

. .do 


..do.. 

do . . 


..do 

..do 


Contaminated with clove stem . 







. .do 

..do 


..do 


..do 


Clove and clove stem 






..do 


Absolutely pure.... 
CiTOund cloves 


Geo. T. Ashley. 


L. Doggett . 

E, N. Eaton. 


Hubbard and Hoey. 
, .do 








do 








..do 


..do 


..do 








. .do 


. .do 


J. C. Eagleton 








L. Doggett . 
E. N. Eaton. 


Pure cloves . 


C. E. Tragardh . . . 




Cloves 


. .do 


Contaminated with clove sstem 


. .do 


Pure cloves , 


..do 


. .do 


. .do !...." . . 


..do 


Contaminated with clove stem . 

..do 

..do 

..do 






..do 


. do 


..do 


..do 


. do 


..do 


..do 


do 


. .do 


. .do 


..do 


..do 


.Ao 




..do 


Contaminated with starch, sand 
clove stem 


and 




Powdered cloves . 


..do 


..do 

L. Doggett . 


Pure cloves 


..do 


Pass as pure ; contaminated 






. .do 


Ground cloves ...... 


Hubbard and Hoey. 
. .do 


. .do 


. .do 


Clove and clove stem 

..do 

..do 

..do 






E.N.Eaton. 


.Ao 


..do 


..do 


..do 


..do 


..do 


.do 


. .do . 


.do 


Ao 


do 


. .do 


.Ao 


..do 


Clove and clove stem 






. .do 


. .do 


..do 


..do 


..do 


..do 








L. Doggett . 


,do 


do 








..do 


Genuine Amboyna 
cloves 


. .do 




E. N. Eaton. 


Ground cloves 

..do 


..do 

. .do 


Contains stems, sand and some 
Contains stems 


^' 


h .. 


..do 

..do 


..do .. ' .. 


..do 


. .do 


..do!.!!....' !.. 


..do..' 




..do 


..do 


..do 


Contains some stem and sand 


. .do 


..do 


..do 


. .do 


..do!!! !!!!!!!! ! 


. .do 








. .do 


..do 


. .do 








..do 


Pure cloves . ... 


C. E. Tragardh . 








..do 


Ground cloves 


Hubbard and Hoey 


.Contaminated 






..do 
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EXAMINATION OP 



o 



Dealer. 



Address. 



! Manufacturer or Jobber. 



165391 John Whitson 'La Grange, 111 . 



I 



John Whitson. 



Mandell Bros ..do 

Bender Bros ISouth Chicago, 111 

W. A. Weiboldt & Co '937 Milwaukee ave., Chicago. 

C. E. Lewis Robinson, 111 

- - -- - - IT - - - 



Conrad. 



4O69I J.' Sullivan & Son .* '.'.'.'.'.'.'.'.'.'.'.' East St. LouisVui. '. '. 
"" Importers Tea & Coffee Co.|90 State st., Chicago 



17046 



17071 
17097 



4049 



199 



M . K. Meyer ; Winnetka, III 

The Great At. & Pac. Tea Co. 176 E. Adams St.. Chicago. 



Frank S. Neihaus |332 Broadway, E. St. L., Ill . 



I. W. Fauldus lOregon.Ill. 

Max Caplan ; . .do . . . .- 



A. E. Welty &Co |..dD 



164 Curtis Earth . 



174 

17192 

17400 
17277 

17299 

17332 
17309 



A. Overfield.... 
J. M. Williams. 



Lipofski Bros... 
Robert Buelow. 



Joseph Weishaar.. 

Charles R. Lott.... 
Oscar Toll 



16898 Rockwood Bros. & Co. 



Mill Shoals, 1 11 

Springerton,Ill 

IS. Morgan St., Chicago. 



Barrington,Ill 

Chicago Heights, 111, 



.do. 



F. A. Rollston . 



McNeil & Higgins 

The Woolson Spice Co. 



J. M. Anderson & Co.. 
Goddard Grocery Co. . . 
Thompson de. Taylor. . . 
Lipofski Bros 



480 W. Van Buren St., Chi.. 
Chicago Heights, 111 



95 N. State st .Chicago. 
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ADULTEKATED CLOVES. 



Representation. 


Inspectors. 


Remarks. 


Analyst. 


Ground cloves 


Hubbard & Hoey. 
. .do 


Ash 11.38^; 8.74^ total ether ext., 
1.74^ volatile ether ext., fiber 
19.03?f. Foreign bast tissue. 
Colored by iron salt 






L. Doggett 


,jdo 


Adulterated with cinnamon 

10.5 ash, colored with iron salt; 
9.68 volatile oil, 14.09 liber 

Ash 7.40. Mixture cloves, cinna- 
mon and sand 


. .do 


. .do 


.do 




..do 


. .do 


..do 




..do 


E.N. Eaton 


..do 


Ash 6.60. Adulterated with gin- 
ger 






J. C. Eagleton.... 
. .do 


..do 


.^ 

..do 


Contains allsDice.sand & dirt.. .. 
Ash 15.02 


..do 

. .do 


..do 


Hubbard & Hoey. 
. .do 


10.26^ ash; sand 1.72; 13.23 fiber; 
ether ext. 12.08; 3.13 vol. ext., 
clove stems adulterant 


L. Doggett 

E.N.Eaton 


..do 


Cloves mixed with corn starch.. 

6,75^ ash; 12.15 alcoholic ext., 
5.88 vol. oil; 16.08 fiber; clove 
stems adulterant 


..do 


..do 






J. C. Eagleton.... 

C. E. Tragardh... 
..do 


L. Doggett 


..do 


10.40 ash, fiber 16.75^; vol. ether 
ext. 6.54 : clove stems adulter- 
ant 


. .do 


Pure cloves 


Ash 8.60^. Clove stems and other 
foreign material 


E. N. Eaton 


..do 


Ash 6.^. Charcoal 


..do 


..do 


. .do 


Ash 7.12. Clove stem and other 
foreign tissue 

Contains wheat starch, flour,all- 
spice and pepper shell 

Ash 7.35. Wheat starch and for- 
eign material 




..do 


Geo. T.Ashley... 
..do 


..do 


..do 


..do 




Hubbard & Hoey. 
..do 


. .do 


Ground cloves. 


Ash 10.57?6. Clove stem and for- 
eign material 






..do 


..do 


Clove stems and foreign fiber. . . 

8.40^ ash, 13.26 ether ext, 6.13 
vol. E. ext. Adulterated 

11.06 ash, 14.38 total ether ext; 
7.06 vol. ext. Clove stems 
adulterant 


..do 


..db!:..:. :::.:.. ... .: 


..do .. 




..do 


..do....'. 


L. Doggett 




..do 


. .do 


..do 


12.39 ash; ether ext. 13.30?^; 7.08 
vol. ext. Stems adulterant 

Too much foreign bast. 12.635C 
ash; sand2.255i, 8.21 vol. ether 
ext. Adulterated with sand 
and foreign tissue 




..do 


..do 


..do 




..do 


. .do 


.A) 


Clove stem 


E. N. Eaton 






• 
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CONDENSED MILK- 



No. 


Dealer. 


Address. 


Manufacturer or Jobber. 


Representation. 


1618 


John Vornazous 
&Co 

The Great Atlan- 
tic & Pac.TeaCo 

Siegel & Cooper . 

Schults& Mueller 

Hemb Groc'y Co. 

Chas. Mutchow. . . 

Curtis Farth 

Chas. R. Lott 

..do 


4440Wabashav.,Chi.. 

76 E.Adams St., Chi.. 
Sta.&VanBuren.Chi. 
Dundee, Kane Co. , 111 
. .do 


Cornell Bros .. 


Condensed Milk . 


17089 
17108 


The LaPlume Cond. Mk. Co 
Gail Borden 


..do 

..do 


17142 
17146 


Borden Condensed Milk Co 
..do 


Evaporated Cr'am 
Condensed Milk . 


17157 


. .do 


St. Charles Condensing Co.. 
Haas,Lieber Grocery Co.. ;. 
Borden Condensed Milk Co 


Evaporated Cr'am 


162 
17340 
17341 


Mill Shoals, 111 

480W.VanBuren,Chi. 
. .do 


Pure Cond. Milk.. 
Condensed Milk . 
Evaporated Cr'am 


17342 


..do 


..do 

Mt.Carmel,Ill 

Centralia,Ill 


Mich'an Conde'sed Milk Co 
Borden Condensed Milk Co. 

Helvetia Milk Cond'ing Co. 


Condensed Milk . 


186 
192 


Nick Wirth 

Fred Lovelady . . . 


Pure Milk with 
Cream (and re- 
fined sugar 

Pure Evap. Cream 









CONDENSED MILK— BELOW 



No. 


Dealer. 


Address. 


Manufacturer or Jobber. 


Representation. 


17137 


Creamerv 


Dundee, 111 . 


Oatman Bros 


Evaporated milk- 


17145 
17151 


Reese & Lemke . 

F. J. Rakon 

Chas. J.Albrecht. 
P. Marine 


..do 

..do 


W. J. Quan&Co 

Van Camp Con'sedMilkCo. 

Sprague, Warner & Co 

The Oatman Cond. Milk Co. 
..do 


Condensed cream 
Evaporated cream 


17152 
1607 


..do 

4403 LaSalle St 

. .do 


Unsweet'd cream. 
Condensed milk.. 


1609 


. .do 


..do 


1613 


J. W.Dowd 

Sf-anton&Co 

. .do 


4226 Wabash av., Chi.. 
69 Wash'g'on St., Chi. 
..do 


..do 


..do 


17315 
17316 


Helvetia Milk Cond'ing Co. 
Borden Condensed Milk Co 
..do 


Evaporated cream 
Condensed milk.. 


193 


Noll Bros 


Cpntralia.Tll 


Pure Evp'd cream 
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STANDARD. 



Inspectors. 


Fat. 


Solids. 


Ash. 


Formal- 
dehyde. 


Analyst. 


Tragardh & Hoey 


8.4 

9.3 
13.2 
10.5 
10.1 

9.0 

9.3 
12.9 

9.2 
11.7 

10.5 
8.5 






None.... 

..do 

..do 

.xlo 

..do 

..do 

•do 

.A) 

..do 

..do 

•do 

..do 


E. N. Eaton 


Hubbard & Hoey 


69. 

76. 

26.7 

77. 

25.5 

27.7 

72. 

28. 

72. 

77.4 
27.9 


1.9 

1.5 

1.6 

1.7 

1.49 

1.60 

1.62 

1.72 

1.83 

1.71 
1.52 


L. F. Doggett 


..do 

..do 


. .do 

..do 


..do 

..do. 


:^::;:::::::;:::::-:::;:::; 


Geo. T. Ahsley 


..do 


Hubbard & Hoey 


:X:::::;;:::::::::::::::::;: 


..do 

..do 

Geo. T. Ashley 


.do 

..do 

..do 


..do 


.xlo 







STANDARD AND MISLABELED. 



Inspectors. 


Fat. 


Solids. 


Ash. 


Formal- 
dehyde. 


Remarks. 


Analyst. 


Hubbard & Hoey 
. .do 


6. 
18.35 

9.4 
10.29 

6.6 

5.4 

6. 
11.7 

7.2 

6.4 






? 


Made from skim milk 

Mislabeled 

. .do 


E. N. Eaton.... 


29. 
27. 
29.1 


1.5 
1.5 

1.6 


None.... 

..do 

..do 

? 


L. F. Doggett . . 


:.do::: :: : 


..do 


..do 


..do 


..do 


Tragardh & Hoey 


Made from skim milk 

..do 


E. N. Eaton 


. .do 






? 


..do 


.jdo ... 






None.... 

.do 

..do 

..do 


..do 


..do 


Hubbard & Hoey 


28.7 
74.1 
27.1 


1.93 
1.83 
1.54 


Low in fat 


L. F. Doggett.. 


..do 


Condn'sd milk below stand'd 

Condensed milk made from 

skim milk 


. .do 


Geo. T. Ashley. . . 


..do 









-14 P F 
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INSPECTION AND ANALYSIS OF STANDARD COCOA 



(E.N.Eaton, 



No. 



Dealer. 



Address. 



Manufacturer or Jobber. 



16851 

16789 
16790 
16791 
16848 

16849 
16850 
16870 



16891 
16892 
16914 
16915 
16916 
16917 
16918 

32, 
16968 



Milwaukee Ave. Coop- 
erative Store 

Moeller Bros 

..do 

..do 

Milwaukee Ave. Coop- 
erative Store 

..do 

..do 

J. M. Carrol & Co 

..do 

..do 

Rockwood Bros. & Co. .. 

do 

Tebbetts & Garland 

.do 

.do 

.do 

.do 



I 



169701 
16919 
16920 



Ed. Boyt. 
L. Klein . 



.do. 
.do. 



Tebbetts & Garland. 
..do 



..do 

O. W. Chapman .... 
McCauUy «& Hill.... 
Tebbetts & Garland . 

Klein Bros 

..do 

..do 



Milwaukee & Carpenter sts., Chi. 

928 Milwaukee ave . .Chicago 

. .do 

..do 



C. J. Van Houten & Zoon 

Croft& AUen 

..do 

. .do 

Runkel Bros.! 

Rockwood &Co 

Josiah Webb & Co 



Milwaukee & Carpenter sts., Chi . . 

. .do 

..do 

469 Milwaukee ave., Chicago ;Stollwerck Bros . 

..do I H. O.Wilbur & Sons .... 

. .do . .do 

95North State St., Chicago Rockwood & Co 

. .do I H uyler 

2113 Michigan ave., Chicago |Aniedee,Kohler & Fils . 

..do iMaillard 

. .do jCobb Chocolate Co 

..do I.. do , 

. .do ' . .do 



Vienna, 111 I Walter Baker & Co 

Halstead, 14th & Liberty sts., Chi . . Rockwood Bros 

..do Walter Baker «& Co 

..do 

2113 Michigan ave., Chicago. . 
.do 



50 
60j 
16923 
17003' 
17004 
17008, 



17009. .do.- 

16945 (leorge Nauss . 
16971 L.Klein 



H. C. Wilbur & Sons 

Hy. Maillard 

Bensdorp, Amsterdam, 

Holland 

F. C. Blooker. 



16972 . .do . 



..do 

Cisne.Ill William H. Baker. 

Flora, 111 Walter Baker & Co 

2113 Michigan ave., Chicago Menier 

Halsted,14th & Canalportav., Chi. | Croft & Allen 

. ..do iWm. H.Baker 

.|..do |WalterH. Baker ... 

..do Croft & Allen 

I 

96 East 18th St., Chicago Walter Baker 

Halsted,14th«& Liberty sts., Chi... Runkel Bros 

. .do Rockwood & Co . . . , 



16973..do .do 



31 Ed. Boyt Vienna.Ill. 

49 O. W, Chapman Cisne, 111 . . . 



16942 
16943 
170«) 



George Nauss 

. .do 

M.K. Myer 

17087 1 The Great Atlantic & 

I Pacific Tea Co !76 East Adams st., Chicago 



96 East 18th st. , Chicago . 

..do 

Winnetka,Ill 



17010 Klein Bros Halsted, 14th & Canalport ave, Chi 

17104, Siegel & Cooper State & Van Buren sts., Chicago.. 



17106..do 

17148. Hemb Grocery Co. 
I 

138 S. F. Epler & Son . . 

157 H. D. Thing 

166 S. A.Cochennour.. 

179 T.S. Willis 

142 Lockett Bros 

16961 Noel 

170061 Klein Bros 



. .do 

Dundee, 111 . 



Stolwerck's . 



W. H. Baker «fe Co 

Walter M. Lowney Co . . 

Walter Baker & Co 

Walter Baker 

Huyler 



The Great Atlantic & Pa- 
cific Tea Co 



William H. Baker 

Plasman Co. of America 



Hazel Pure Food Co 

Manhattan Cocoa & Choc- 
olate Mills 

Walter Baker & Co 

Atkinson & Co. , Inc 

Croft & Allen Co 



Albion,Ill 

Wayne City, 111 

Mill Shoals, 111 

Enfield. Ill IW. H.Baker . 

Norris City, 111 ICroft & A lien 

47 East Van Buren st.. Chicago [Atkinson 

Halsted, 14th & Canalport ave. Chi I Croft & Allen 
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AND CHOCOLATE AND SWEET CHOCOLATE. 

Analyst.) 



Representation. 


Inspectors. 


Found to be 


Remarks. 


Cocoa 


Hubbard and Hoey 
. .do 


Cocoa 


Alkaline process 


Croft's Breakfast Cocoa . . 


..do 




Chocolate 


..do 


Chocolate 




Sweet chocolate 


..do 


Sweet chocolate 
..do 




Chocolate 


..do 


Wrapped in tinfoil 


..do 


..do:.:...::...;.;.... 


. .do 


Some corn starch present 


..do 


..do 


..do 




Cocoa 


.do 


Cocoa 




..do 


..do 


..do 




Sweet chocolate 


..do 


Sweet chocolate 
Cakechoccjlate. 
Cocoa 




Premium chocolate 


..do '. 




Cocoa 


..do::.:..::: ..;::;.. 




Chocolate 


..do 


Sweet chocolate 
..do 




..do 


..do 




..do 


..do 


. .do 1 


..do 


. .do . . . . 


..do . ' 


Cocoa 


..do 


Cocoa Kxtra shell and few srranules 


Sweet chocolate 


Geo. T. Ashley .... 
Hubbard and Hoey 

. .do 


Sweet chocolate 
..do 

..do 


com starch 


..do 


Contaminated with wheat and 
corn starch 




German sweet chocolate 




Sweet chocolate 


..do 


..do - 


Cocoa 


. .do 


Cocoa .... 


I n direct contact with tin 

In paper inside tin 


. .do 


.do 


.do 


..do 


..do 


..do 




Chocolate 


Geo. T. Ashley .... 
. .do 


Sweet chocolate 
..do 


Pure chocolate 





Cocoa 


Hubbard and Hoey 
. .do 


Cocoa . . 


Superior sweet chocolate 


Sweet chocolate 
do . . 




Chocolate 


do 




Breakfast cocoa 


..do 


Cocoa Ash 5.37. Alk. 225. In direct 




..do 

. .do 


..do 

..do 


contact with tin 


..do 

Cocoa 


Ash 5.25, Alk. 225. Paper over 
top 


Breakfast cocoa 


..do 

..do 


..do 

..do 


Ash 5.40. Alk. 266. Direct con- 
tact with tin 


..do 


Ash 4.75, Alk. 200. Direct con- 




do 


do 


tact with tin 


Pure cocoa 


Ash 7 82, Alk. 675. Alkaline 




Geo. T. Ashley .... 
. .do 


..do 


l^rocess 


Cocoa 


Ash 4 .17, Alk. 175. In tin 


Best cocoa 


. .do 


Ash 4. 91, Alk. 175. Dtrect con - 




Hubbard and Hoey 
do .... 


Sweet chocolate 
Cake chocolate . 
Sweet chocolate 

do 


tact with tin 


Cierman sweet chocolate 




Bitter chocolate 




Vanilla chocolate 


..do 

do 




Sweet chocolate 




do 


do 


do 




Plasman chocolate 


..do:: 


Plasmon choco- 




Breakfast cocoa 


do 


late 

Cnmn 


Nothing found in examination 
in conflict with representation 

Nn inside wrannfr 


Sweet chocolate 


do Svi'f»*»t rhnrnlatf , 


Pure chocolate 


Geo. T. Ashley 

do 


. .do 




Chocolate 


do ... . 1 


Strictly pure cocoa 


. do " * " 


Cake cocoa . . . . i 


Absolutely pure cocoa . . . 


. .do 


Cocoa 1 No inside wrapper 


Strictly pure cocoa 


..do 


. .do ISome shell and foreiern starch . 


Vanilla sweet chocolate 


Hubbard and Hoey 


Sweet chocolate 
Cake chocolate . 




Chocolate 
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ANALYSIS OF COCOAS AND CHOCOLATES: 

(E. N. Eaton^ 



No. 


Dealer. 


Address. 


Manufacturer or Jobber. 


16852 


Milwaukee Av. Coop.Store.. 
J. M.Carroll & Co 


Milwaukee av. and Carpenter 
St., Chicago . ... 


Stenhen L. Bartlett . . . 


16869 


469 Milwaukee av., Chicago . . 
2113 Michigan av.,Cnicago .. 
Vienna.Iir. 


Rodcwood & Co 


16913 


Tebbetts & Garland 


Stephen F. Whitman & Son. 


96 


Otto Redden 


W.H.Baker& Co 


16922 


Tebbetts & Garland 


2113 Michigan av., Chicago .. 

Halsted, 14th and Canalport 

av., Chicago 


Menier 


17005 


Klein Bros 






..do 

George Nauss 


Wm. H.Baker 


17007 


. .do 


L. A. Roberts & Co 


16944 


96 E. 18th St., Chicago 

Flora, 111.. . * . 


Corcoran Co 


52 


Gill & Miller . . 


Atkinson & Co 


17088 
17105 


The Gt. Atl. & Pac. Tea Co.. 
Siegel & Cooper . 


76 E. Adams st.. Chicago 

State and Van Buren sts., 
Chicago 


The Gt. Atl. & Pac. Tea Co.. 




..do 


Chas. H. Phillips Chem. Co. 


17107 


..do 


Chandler & Wells 
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AND SWEET CHOCOLATES— NOT STANDAKD. 

Analyst.) 



Representation. 



Inspectors. 



Found to be— 



Remarks. 



Cocoa 

. .do 

Chocolate 

Bitter chocolate . 



Powdered chocolate.. 



Chocolate 

Cream chocolate . 



Hubbard and Hoey 

. .do 

..do 

Geo. T. Ashley .... 

Hubbard and Hoey 



..do. 
..do. 



Cocoa with sugar .... 

Cocoa 

Sweetened chocolate. 
Adulterated cake 

chocolate 

Sweetened 



Adulterated chocol'te 
Sweetened cocoa 



Cocoa 

Pure cocoa 

A. & P. cocoa 



..do 

Geo. T. Ashley . 
Hubbard and Hoey 



Adulterated cocoa. . . 

..do 

..do 



Cocoa . 



do. 



Breakfast cocoa 



.do. 



Sweetened cocoa. . 
Adulterated cocoa. 



Sugar 52. 25t 

Adulterated with wheat starch 
Mixed with 53. 25^ sugar 

Mixed with wheat starch 

Sucrose added 

Mixed with wheat flour 

Sugar 53. 55f. In direct con- 
tact with tin 

Mixed with cocoa shell. Di- 
rect contact with tin 

Contains shells. Ash, 6.32; 
alkali, 450 

Mixed with wheat starch. 
Direct contact with tin 

Mixed with sugar. Alkali, 
115; ash, 2.62. Direct con- 
tact with tin 

Mixed with cocoa shell. 
Alkali, 385; ash, 8. 00 



Digitized by VjOOQLC 



214 



< 

O 

o 
o 

o 

s I 

p -^ 

:^ z 

CO 

o 
w 

hH 

CO 

>H 

h3 

iz; 

<«3 



►— 'O't^'p'O'LjT^ 










o 

H 

Ph 
fin 

o 
o 
o 
o 

^ 

o 

m 

hH 

H 

hH 
> 

< 

O 
-Ji 

hH 
C/} 
>H 









G^ 1 



^ 
b 



U3 






I I 



su? 



ig!£S3g!2 = 



S§^:;§8§SS 



CMr- w 



1^ {SSS88f!:||i^ 



o3 



I :2c 
I <2 



^ ^. 



c^ 
<c8 



sss^s^gggss 






»C r- O f t~ I'? C iC t* 

CO tH WWtHtHW 






C 



art W S ^ t- S 00 -^_ «£> 

^.'^c^^ «e-^' *^w' 



Q0CO»-lQ0iOi-IJClfti-HMi-l 



< 
> 



o 



J ■ D !; ^ 3^ 
-^ if -j^ ,i: ^ r 



■p c u ^ 



= ^ I 



r :i .; 'i 'nS- 35 ^(5 t£l *^ 



Digitized by VjOOQLC 



215 



Q 




M 




< 




Q 




% 




H 




CO 


4 


s 


"^ 


<< 


<f1 


W 




M 


fe 


O 


S 


fe 


2; 


O 






^ 


CO 




1— 1 




en 




;^ 




i-:i 




-< 




'A 




< 








3 

O 



t3 
< 



o 

X 
o 



o 



c 



2^. 



|2i 



oJ o 
<ub£ 






o o o 

III 
-ceo 

a> a; a; 
CO 0) CO 

c c c 
0) a» (U 

C C C CO co*^ 
O OOpOn 

J2 2 2 (ul; S 
ESSccg 
*j +j ^-1 >_ >_i > 

cfl c6 rt c O O 

COOOOCQ 






,2 

2QS 






J : :^ :« :^ g 



'«!i>.sbi.s.g§ 






O 

^£ 

- • O rt 

, c on ^ 

I • • . o c d "^ C-C 
!( LiaH(Li>-),->a3Q>-a^i 



o coco ^ o o 



Digitized by VjOOQLC 



216 









I 

o 

c 

HH 
GQ 



1X4 









^'^'P'O'^TJCjCJsiJ'CJ'^'Q'Q'tI'h'vItI 



^ iH 95 ^ 9<i i-H fh • th T-i fh c^ 9a c4 95 e<i 94 



oSSSoooSSSSc 



SS .' iH 



a bfi 



^Tjy*^^Tj'^'Lj'U^*^/0'C?'OTSjTj'OT|Tj 




igH^g^asslI gill 



itOt—COOOOiOlCsaiOOOi— ii-Hi-<tHiHi-h 
lA O r-1 O i-t »0 iC O «0 CO «D ?0 CO iXi CO O ;0 



Digitized by VjOOQLC 



217 

ANALYSIS OF CREAM BELOW STANDARD AND 
ADULTERATED. 

(E. N. Eaton, Analyst.) 

No. 1565. 

From whom Steve Sutton 

Address Lake Forrest, 111 

Producer George Hockney, Lake Forrest, 111 

Distributor Steve Sutton 

Address Lake Forrest, 111 

Representation Cream 

Inspectors Hoey & Hubbard 

Analysis. 

Sp.gr 1.012 

Fat -...23. 

Formaldehyde : Present 

Remarks Adulterated 

No. 1569. 

From whom McVey & Shields 

Address Lake Forrest, 111 

Producer Burras & Purdy, Waukegan, 111 

Distributor W. F. McVev 

Address Lake Forrest, 111 

Representation Cream 

Inspectors Hoey & Hubbard 



Analysis. 



Sp.gr... 1.009 

Fat 25. 

Formaldehyde Present 

Remarks Adulterated 



CREAM EXAMINED FOR CITY BOARD OF HEALTH, 
SPRINGFIELD. 

(E. N. Eaton, Analyst.) 

No. 1. 

Sp. gr 1.0225 

Fat 15.50 

Solids not fat 7.56 

Ash 71 

No formaldehyde Trace Borax 

No. 2. 

Total solids 25.90 

Fat 17.50 

Solids not fat 8.40 

Ash 62 

Sample gives analytical data within limits of normal cream. 



Digitized by VjOOQLC 



218 



O 

O 

« 
(In 

o 
o 

l-H 

H 






bflC 
Qa3 






s ! 



!i-J ■■'■'"'"'■'■ ' 



0- :O0h *^ 



^^' 



'^'^r \'^. 



J2^ 



^5 



a 
Qi 



i o 
S 



8^-^- 















■ S 



H 



10 



.0 . 






'X3 «> .— < 



(t) 






o -§. 



» 








iJ^ 


<: 


^o 


u 


■'^nn 


Q 


72° 




o« 




'X 


23 




M 


6 


1 


1 



. o . 
:o8 ': 






o o o o o o 



13 o 
o !»•;:; o o 



;^'d'd'd'd 



'CJ 'O 'Cl "^ tS n3 



bo 



2? 23 



; . c3 a; 2: 



pS'^'^^'Q'C^ 



ft » 1-1 M Cvl 



.- .03 .J^ ^-T- o - 









ift -t op -t« 00 CO ^1 PC -»f 

M 1-1 CI (M w c^J 00 oc ec 
t- 1^ c- 1- c- 1- 1- 






yj 5? -»< -t -t -f 






O 

O 

Q 
H 
H 

H 
H 



% 


C 
C 




C 


(II 


< 


2i 




w 




•^.jL-a : 




picsaac . 




s--^^^ 


tn 




0) 


^ 


i^s^g 




=^v/j do 




<: 




>> 


£ 


c 


2 


DC 


^ 


o« 


a 

en 


•H 


C 


.2 




3 




tl3 


C 


I-' 


O 


1 


iS 

a 


t5 


0) 


MM 







0) 






1 




O 





















<u . 






>M U 






3 o; 






ti^ 






1^ 






3^ 






c 






rt 






s 








c 






bD 




CQ 




O 








.£3 


« 


u 


-a 


> 


73 


lU 


-< 


0) 




3 




c« 




!5 












s 




O) 




§ 




6 




o 


« 


o« 


H 




1^ 
< 
u 

Q 


1 




% 




•-> 




c- 


o 


1 





Digitized by VjOOQIC 



219 






H 
O 



Q 

> < 



-a 
< 






2I 






X V:= 



C 4> 

o be 

O tit 

aw 



uo 






11 






k _ rr, 



>^ -is 5« S 






c •— 









< 


n:-!^ !=.";= 


H 


t^s^?^:!i 


Q 




■;?.;-Juc^ = = 




C==^==^=^ 




3«? , ^ S ^ E - 




1:^1^^ e 






<:^oca:^z?:^ 




?=3S3B^?5g5 


^ 


§1^'^!"" 



i 

o 

Q 

-^ 

H 

W 
H 

O 

Q 
(^ 



O 









C 0) 



.bin* 

C i>2 C 
cbt^ c 

o;:)<o 



2J 

I'i 

re c 
H re 



re re 



3 tit: 



1 I 
E 






•a .s C re re c 

^^ re C;::z:.S 

ii a— I re re— 



o 



B^^B 



^JS^oSi:^ I 



Digitized by VjOOQLC 



220 



bfi 
O 

Q 



c'p'^'^ '^^XJ'CJ'^'OXj'O 'pxJ'C'^'^'O'^'CJ'^ 13 C •'^'OXj i, •'S'^'OTJX? 



« 


a 


H 


CO 

C 


:5 


■"" 


^ 




hH. 







C 



H 


•4-> 


M 


c 


y — 


SP 


P 


2i 


Ah 


a 


P^ 


P!j 


C 




^ 


^ 


c 


2:Jx: 


1— 1 


c i;- 


H 


s^ii 


< 


"S-S 


^5 




hH 


S 


S 




-^ 




X 




H 





S2 

rt CO 






O Q_C Q Q Q C 



> o c oO 






-;^ ^. 



3C^ I^ 



:bt 

• c 



<U G <U 
bC2 b£ - 



; o c 



< 



. 1; CO 

•r c 



^3b£ 



bt 

c 

c <u 
3 bt 

PC 



'.%%% 






5^ 



bcic 
boo 



I-J X 



l-s-§-§ 



is 

72 'X • 






O CO 
btbfibc 

•- ?:.%- 

U^U . 

> .->«-i 
c« > rt - 
v rt a> p 
<u— w bt 

3 5 a.ii 

rt^ c«^ 

S£; o 



:o :o 
bt, -^^ 



;.^c 



bt . 






11^ 



, ''O'O'p'Ll'lJ 



JO - 

=5 

Etc 



~j= 






^ - ^ :^ ^ 



J.: u _ B! oj Q 



; o 



c c 

c c 



- --^ a: o u. 



tfi— „• 



J5bc 



:o« 



''= ► -rfja tT ■ 'i ■ ^r^ 5 •" EC's/ 



criV 






00*0 

c,S"5J 

c^ K>< ao; 
L( ca a> 3*^ rt . 






Digitized by VjOOQLC 



221 



as 



. . . . . . N«JU . .M . . .tb 



0-2, 



^.^ -^s^.^ ^-^-^-^-^ •^•^ «=.§-§-i-§-i-^ 



^1^ 



»2 i: o 

DkO- • 



;5o 

it 5 

: 0) 5 
:o5 






^1 



o 



bfi 



•PQ -c 



. w t- . .2 , • 

F.T, ^i O C 



;£.S^g'bL2 S2.S^§2^^ 



oo 



o 

c -c = ^"'^ 
a; -$2^ Si— 

(1) s fc.'S*-' 



o : : 
4^ ! . 



C.S 

a; c 



a> a, 



S U 



su 



-^"^1 1^" = 



^ 









.Sco.E 






en— J r: 



§1 



cO 

1| 

c t: 



re-o'o^'^'q'a 



n c 

en aj 
■*■ cfi C 



III Jil ii:-i^ 

OSfe, < -3 <^ __o << a. 7:_ 



j;5 












C^i-tic cc-tt-x tfij -t w cr. —1 5^j^ -t 00 3". '-iS'irC'-t 
IT- t^ t^ t- 1^ t— t- t- 1^ t^ t- 1- 1^ t- 



PES 

O 

Q 
H 

O 












±i 


■*^ 


- *> 


73 


1 a 


c 


'^ o 


< 






z ;x; 




W J 




<n_r :t3 • 




ca .c : 




56 ;| ; 






1 




4> 

0^ 






^grt KC 




< S"* 




: >> 




4> 




O 


£ 




o 55 


1 

C 


5 <« 


1 1- 


*^ 


u ^ 




"^ « 


c 









4> 






be 




iS 


c 




c 








C 4P 




s be 


V 


o c 


X 


h« — ' 


O O 




d 




if 


U 




2S 


o8 




O^ 


ce 




^^ 


4> 




3.® 


oe: 




C fc. 






ceo 


c 




^ 


i 






















>-^ 


i 




.be 


"^ 


1— 1 4> 


< 


c = 




i ^ 




S .5i 




o ^ 




0!J U 




bi 


D ffi 






C c« 

E -S 


U 


"5 


« 


= ^ 




o8 ^ 








<u % 




0^ 5£ 








y: "^ 






z 


? § 


>= 


ec 


c- 


1 



Digitized by VjOOQLC 



222 



PURE JELLIES, 



JAMS. PRE 



No. ! 



Dealek. 



Address. 



AJanufactiireror 
Jobber. 



Representat on. 



16791 
16798 
16800 
16854 



W.A.Weiboldt. 
W.A.Weiboldt. 

W.A.Weiboldt. 



Milwaukee Ave. Co 
Operative Store . . . 



937 Milwaukee ave.,' 

Chicago Reid, Murdoch & Co. 

937 Milwaukee ave.,, 

Chicago Reid, Murdoch & Co. 



937 Milwaukee ave.. 



16906 Rockwood Bros.&Co 
169091 Tebbetts & Garland. 

1691o!Tebbetts & Garland. 



Chicago Reid, Murdoch & Co. 

Milwaukee & Car- 
penter sts., Chicago 



16911 



,95 N. State St., Chicago 
•2113 Michigan ave.. 

, Chicago •.... 

2213 Michigan aVe., 
Chicago 



Pure Fruit Jelly 

Red Raspberry Jam . 
Pure Fruit Jelly 



Sprague, Warner & 

Co 

Marked "H.&D." .. 

Bishop &Co 



Tebbetts & Garland 



16912 Tebbetts & Garland. 

253|T.N.Pilkin 

169361 George Nauss 

16937 George Nauss 

) George Nauss 

iL. Klein 



16985 

17075 

17076 

17077 

308 

309 

17141 
17310 
17311 
17312 
17313 
17314 
17335 

17337 



T.P.Evans 

T.P.Evans 

T.P.Evans 

George R. Angel.. 

George R. Angel.. 

Schults & Mueller. 

Stanton & Co 

Stanton & Co 

Stanton & Co 

Stanton <& Co 

Stanton & Co 

Chas.R.Lott 



Chas.R.Lott. 



2113 Michigan ave., 
Chicago 

2113 Michigan ave., 

! Chicago 

iGallatin st., Vandalia, > 
ill 

196 E. 18th St., Chicago! 

• do I 

..do ' 

Halsted, 14th & Lib- 
erty Sts., Chicago. ... 

Winnetka.IU I 

..do 

..do 

121-123 Vermilion st., 
Danville, 111 

121-123 Vermilion st., 
Danville, 111 

Dundee, 111 

69 Wash. St., Chicago 

..do 

..do 
do 
do 



Beech - Nut Packing 
Co 

Mi.s9 Ellen H. North 

..do 



Hulman & Co 

H.J.Heinz&Cu 

Mrs. Nauss 

Mrs. F.J .Moody. 



Strawberry Preserves 
Best Uuality Crab Ap- 
ple Jelly 

Tomato Spiced Pre- 
serves 

I Grape Jam 

Current Jelly 

Quince Jelly 

Apple Butter 



Currant Jelly 

I Orange Marmalade. 



480W.VanBurenst., 
Chicago 

<80 W.>/anBurenst., 
Chicago 



Reid, Murdoch & Co. 

E.T.Cowdrey 

..do 

..do 



y . 

Grape Jelly 

Crab Apple Jelly . 
Red Currant Jelly . 



Reid.Murdoch & Co.lPure Apple and 

I Grape 

..do I Pure ■.... 

. .do I Peach Jam 

Wm. P.Hartley 'Appricot Jam 

.do I Raspberry Jam 

. .do Strawberry Jam 

..do I Red Currant Jam .... 

Mrs. F.J.Moody Orango Marmalade.. 



.do. 
.do. 



..do 

Plum Jelley. 



JELLY, 

(E. N. Eaton. 



No. 



Dealer. 



Address. ! ^^"V^nSSf^^''' i Rep 



Jobber. 



resentation. 



16741 1 Bender Bros South Chicago, 111. 



306 

307 
317 

318 
319 

320 



S.A.Swisher Ill7 V^ermilion street, 

Danville, 111 



S. A. Swisher 117 Vermilion street, 

Danville. Ill 

M. H. Learnard ..:... i701 N. Vermilion St., 
Danville, 111 



M. H. Learnard 

C. N. Kingham & 
Co 



C. N. 

Co.. 



Kingham &' 



701 N.Vermilion St., 
Danville, 111 

607 N.Vermilion St., 
Danville, 111 

607 N. Vermilion St.. 
Danville, 111 



Kenwood Preserving 
Co 



Chicago Concentrat 
ing Co 



Grape jelly. 



Pure strawberry 

.do Pure currant jelly . . . 



Said to be Pay ton 
Palmer Co 



.do. 



Payton- Palmer Co. 



Said to be Payton - 
Palmer Co... 



Raspberry jelly. 

Peach 

Strawberry 



I 



Pineapple jelly. 
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SEKVES AND FRUIT BUTTERS. 

Analyst.) 



Inspectors. 


Glucose . 


Starch. 


Coloring. 


Preservative 


Found to be. 


Hubbard and Hoey . . . 


None.... 
..do 


Present . 
None ... 
Present . 

Some ... 
Present . 
None . .. 
..do 


Vegetable . . 
..do 


None 

..do 


Pure Fruit Jelly 


..do 


Pure 


..do 


..do 


..do 

..do 

. .do 


..do 

..do 

..do 


..do 


..do 

..do 


..do 

. .do 


..do 

..do 


.do 


..do . .. 


. .do 


..do 


. .do . 


. .do 


..do . 


..do ... . 


..do 

..do 


..do. 


..do 


..do 


..do... . 


. .do 


..do 


-.do .... 


..do 


Present . 

Some . .. 
None ... 
..do . .. 


..do 


..do 


..do 


J.C.Ware 

Hubbard and Hoey. . 


..do 

..do 

..do 


..do 

.do 


..do 

..do 


Pure but old and mouldy 
Pure 


. .do 


..do 

. .do 


..do 


..do 


..do 


..do 


..do 


. .do 


..do 


..do 


. .do 


..do 

..do 


:t 


..do 

..do 

. .do 


..do 


..do . : : :; 


..do::::.. 
..do 

. .do 


, .do 


..do 


..do 

..do 


..do 

..do 


. .do 


..do 


..do 

..do 

..do 

..do 

..do 

..do 

. .do 


;.do 


J.C.Ware 

..do 


..do 

..do 

..do 

. .do 


..do 

..do 


..do 

..do 


..do 

do . . 


Hubbard and Hoey. .. 
. .do 


..do 

..do 

..do 

..do 

..do 

..do 


..do 

..do 

..do 

. .do 


..do 

. .do 


..do 


..do 

•do 

. .do 


. .do 


..do 


..do 


..do 


..do 


. .do 


..do 


..do 


..do 

..do 

..do 


. .do 


..do 


..do • 


..do 


..do...... 

..do 


..do 

..do 


..do 
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ADULTERATED. 

Analyst). 



Inspectors. 


Direct 
Polari- 
zation. 


Invert 
Polari- 
zation. 


Suc- 
rose. 


Dextrin. 


Starch. 


Color. 


Preser- 
vative. 


Inter- 
preta- 
tion. 


Hubbard & Hoey.. 
J. C. Ware. 
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—17 
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108. 


...00... 


Present. 




Not ani- 
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Fruit.. 
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Benzoic 
acid , . . 




None.. .. 
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Present.. 
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Present.. 
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None.... 

Present. 


Imitati'n 

jelly... 

Apple 
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11.2 
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7.2 

4. 
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Coal tar.. 
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body... 
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Glucose 
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Coal tar.. 
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EXTRACT OF LE 



2: 

o 



Dealer. 



Address . 



Manufacturer 
or Jobber. 



(E. N.Eato 



Representation. 



16744 

16745 
16747 
16748 
17016 

4044 



4047 
4052 



Oppenheimer . 

Oppenheimer . 
Oppenheimer . 
Oppenheimer . 
Klein Bros 

B. Hanmesser. 



Franks. Niehaus. 
L. C.Weis 



4700 Ashland av., Chic... 
.do 



..do 

..do 

Halsted,14th st. & Canal- 
port av., Chicago 

Green & Broadway, K. 
St. Louis, 111 



Field & Lesser Mfg. 

Co 

J. P. Dieter 

Henry Horner 

Burnett 



Durlacher Bros. 
Eddy & Eddy.. 



Concentrated extract 

of lemon 

Double ext. of lemon 

Extract of lemon 

Pure extract of lemon 



Extract of lemon . 
..do 



332 Broadway, 

Louis, 111.... 



East St. 



Price Flavoring Ex- 1 
tract Co do. 



347 E. Broadway, E. St. 
Louis, 111 



.do. 



..do. 



LEMON EXTRACT— SENT IN 

(E. N. Eaton, Analyst.) 



2: 




Oil of 
Lemon. 


Color. 


Methyl 
alcohol. 


Remarks. 


18707 


0.5 




None 


Below standard 









Digitized by VjOOQLC 



229 



MON, STANDARD. 

n, Analyst.) 



. Inspectors. 


Oil of 
lemon. 


Color. 


Methyl 
alcohol. 


Remarks. 


Hubbard & Hoev 


5.5 
5.6 
6.2 
10.0 

4.9 

5.2 

7.1 
71 


Coal tar.. 


None...... 

..do 

•do 

. .do 


Considerable undissolved oil.. 


. .do 


..do 

..do 

Natural 




:.do::::.: ::.. 




, do 




..do 

J.C. Eagleton.... 

..do 


..do 

Di-nitro-cresol.... 

■ 

Natural 


..do 

..do 

. .do 




..do 


..do 
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CEREAL MANUFACTURED FOODS. 



Prepared breakfast foods are the fad of the day. A few of the 
numberless varieties were inspected and analyzed. As a general rule 
nothing was found injurious to health or in conflict with the claims 
of manufacturers except as to the nutritive value of their product, In 
some cases the food represented as thoroughly cooked contained raw 
starch granules. In the majority of cases, however, both in the flaked 
and granulated forms, the starch was completely, dextrinized. In a 
number of samples the food was placed in a pasteboard box without 
lining or inside wrapper of any kind. Besides the liability to absorb 
moisture and to mold, there is a possibility that the gaudy color 
profusely spread on the outside of the box will contaminate the food 
on the inside, and this possibility becomes a certainty should the box 
become damp. These colors are sometimes mineral (ultra marine) 
and sometimes aniline, and not being intended for food probably are 
of a poisonous nature and contaminated with arsenic, which is com- 
monly used in the preparation of the cheaper aniline dyes. The 
same danger exists in serving foods in green colored paper cups, as 
for example sauces and relishes, which is a common practice in the 
more expensive class of restaurants. The danger is aggrevated by the 
fact that the vinegar in the sauce often dissolves the color, which is 
then taken with the food. 

Most manufacturers of cereal foods make exaggerated claims as to 
the food value of their preparations. Of Grranola the manufacturer 
says, "A pound of Granola more than equals three pounds of beef 
nutrient value." This is not true in any sense. 

Percentage of nutrients — nitrogenous constituents or fuel value (Calories). 

Comparative nutrients of sirloin beef and wheat (Atwater). 

Protein in sirloin as purchased including refuse, 

(Fuel value.) Sirloin as purchased, 
Protein in wheat flour, 
Fuel value wheat flour, 

The substitution of corn for a part of the wheat would still further 
reduce both the protein and fuel value. A pound of cereal food 
might have a slight advantage over a pound of lean meat in fuel 
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value, but in the real muscle forming and most expensive food, pro- 
tein, the beef has the decided advantage, and the further advantage 
of a higher coeflScient of digestion. 

The statement that Sanitas Protose has a food value 25 per cent 
greater than beef must be similarly interpreted. 

The claims as to Sanitas Nut Butter are also misleading, if no 
worse. The label states, "As shown by chemical analysis, nut butter^ 
unlike dairy butter, is a food and not simply a food element. Thor- 
oughly cooked and emulsified it dissolves readily in water." Dairy 
butter, to the contrary notwithstanding, is a food and of the highest 
nutritive value; and, digestibility considered, probably unequaled by 
any fat. Dairy butter is also not a food element — containing besides 
water, salt and curd, butter fat which is a combination of several 
compounds which are themselves composed of elements. The nut 
butter is likewise not soluble in water, nor could it be unless convert- 
ed into soap, which would not form a very appetizing food product. 

While some allowance should be made for the unfamiliarity of the 
public with scientific terms, and still more for the zeal of the manu- 
facturer in pushing his product, such misrepresentations should be 
discountenanced, as they can do more harm than the fairy stories of 
the merchants in other lines of trade. 
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CEREAL AND VEGETABLE 

(£. N. Eaton, 



No. 


Dealer. 


Address. 


Manufacturer or Jobber. 


16853 


Milwaukee A v. Codpeia- 
tive Store 


Milwaukee av. and Carpenter St., Chi 

Halsted,Uth and Liberty 8t8.,Chi. .. 
..do 


The Genesee Pure Food 


16980 


L. Klein 


Co 

American Cereal Co 


16981 


.^ 


Hygienic Food Co. . .. 


17037 


Battie Creek Sanitarium 
Food Co 


809 Dearborn st. , Chicag^o 


Battle Creek Sanitarium 




..do 


..do 


Food Co 


17039 


Sanitas Nut Food Co 


17035 


..do 


..do 


Sanitarium food Co 


17096 


..do 


..do 


Sanitas Nut Food Co .... 


17038 


..do 


..do , 


Battle Creek Sanitarium 




xk) 


. do 


Food Co 


17029 


Sanitas Nut Food Co 


17030 


:3o:::::::::::::::::::::::: 


..do 


. .do 


17031 


..do 


..do 


.do 


16997 


Klein Bros 


Halsted,20th and Canalport av.,Chi. 
South Chicago, 111 


Stem & Saalberg . 


16718 


S. Lederer & Co ... 


Price Cereal Co 
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PREPAKATIONS— MANUFACTUKED. 

Analyst.) 



Name. 



Representation. 



Inspectors. 



Result of Examination. 



Orain-O 

Sterilized wheat food. 
Maple flake 

Caramel cereal 

Sanitas toasted com 
flake 

Granola 

Granuta 

No-Coffee 

Nut and fig bromose. 
Sanitas protose 

Sanitas nut butter .... 

Bromangelon 

Tryabita 



Coffee substitute . 



Cooked breakfast food 



Hubbajrd and Hoey 

..do 

..do 



Coffee substitute 

Health food 

Breakfast food 

predi- 



.do- 
.do. 
.do. 



Cereal food 
gested 



Coffee substitute . 

Confection 

Vegetable meat.. 



.do. 

.do. 
.do. 
.do. 



Dissolves readily in 
water 



.do. 



Compound desert 

jelly 

Breakfast food 



.do. 
.do. 



Cereal preparation — wheat, 
barley and rye 

A granulated wheat product; 
no name inside wrapper. .. 

As represented 

Cereal preparation 

Cooked com in flakes 

No inside wrapper; not 
strongly dextrinized 

Dextrinized wheat 

Cereal preparation 

No sucrose present 

A vegetable preparation ; in 
direct contact with tin 

Claim not. substantiated by 
analysis 

Gelatin preparation 

Flaked breakfast food 
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EXTRACT OF 

(E. N. Eaton, 



No. 



Dealer. 



Address. 



Manufacturer or Jobber. 



ICTi'ifUpjjenhelmtfr 

l®r2l^^C. R.Cave. 

KMjClauEt Anderson. 

lU'T Liitideen & Nelson . 
IIB Duncan & Ransom.. 

131 Rank ^Coryer 

13fl P. H. Dohrn,... 

379SW-R. Johnson 

400*Shafer & Coiioiir. ... 

40oa ¥r Landenberger 

401 1 Scherer Bros , . „ 

34 Hd. Boyl. 

4tJI5 B. Hanmessjier 



404tt 

4051 

311 

4xm 

124 
13(j 
HI 
If/J 

im 

172 



4700 Ashland av., Chicago . 

South Chicago. Ill 

Five Points, Moline, 111.. 

1514 6th av.,Moline, 111 

1832 3d av, Moline, 111 

1317 15th St., Moline, 111 

1422 15th St., Moline, 111 

01ney,Ill 

.do 



Burnett 

Franklin, McVeagh & Co 

Royal Remedy and Extract Co. 

Morton L. Marks & Co 

Alb.F. Wood 

J.F.Kelly 

Morton L. Marks Co 



Frank S. Niehaus 

L. C\ Wi^H 

D.\\\ Liiahley & Son 

C). M , Cavenah 

(f. W. Mrt'liirt' 

J^^tiPl KllL^ri 

W. H. tl^^!^^r^ , 

K. F. Mtrret ,. 

Bfimei^ & Willirt 

S.Ci. Miller . 



..do 

..do 

Vienna, 111 

Green and Broadway, East St. 

Louis, 111 

332 Broadway, E. St. Louis, 111 

347 E. Broadway, K. St. Louis, 111.. 
153 N. Vermilion St., Danville, 111. 
II CoUinsville av.,E. St. Louis. Ill 

Bone Gap, 111 

Albion, 111.. 

Norris City, 111 

Wayne Cily, 111 

Spnngerton, 111 

..do 



Schnull&Co 

Price Flavoring Extract Co 

Royal Remedy and Extract Co. 
Eddy &Eddy 

Price Flavoring Extract Co 

. .do 

. .do 

Royal Remedy Co 

Diehm-Fansley Grocery Co. .. 

KagonBros 

Howard & Casey Co 

Forbes Bros. & Co 

Haas, Lieber & Costie 

Mever-Schmidt Grocery Co. . . 
S.G.Miller 



Vanilla Extracts— Nos. 21.23,28,16746,299,325 too small for analysis.— E. N. Eaton. 
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VANILLA— LEGAL. 



Analyst.) 



■ 

Representation. 


Inspectors. 


Per cent. 
Solids. 


Vanillin 

Gms. per 

ICO cc. 


Coumarin 

Gms. 
per 100 cc. 


Color. 


Extract of vanilla 


Hubbard and Hoey 
. .do 


11.28 


Present 


None 

..do 

..do 

..do 

. .do 


Natural.. 


. xio 


..do 


..do 


Pure vanilla 


C. E. Tragardh. .. 




.075 
.075 
Present 


..do 


Vanilla extract 


. .do 




.xk) 


Pure vanilla extract 


.do 




..do 


.xk) 


..do 




.0165 
Very small quantity 
..do 


. .do 


.xk) 


Pure vanilla 


..do 




■t 


..do 


Extract of vanilla . ... 


J.C. Eagleton 




.A) 


.A) 


. iio 




.0437 
.0190 
.0662 
.0225 

Present 


..do 

..do 


..do 


..do 


..do 




..do 


..do 


..do 




.Jdo 

. xio 


.Jdo 


Pure extract vanilla. . . 


Geo. T. Ashley 




..do 


Extract of vanilla 


J.C. Eacleton 




..do .. . 


.A) 


.xio 


. .do 




..do 


..do 

. .do 


..do 


::S:': ::::::::::::: 


.do 




..do 


..do 


A). 


J. C. Ware . 




..do::..:...::.: 


..do 

..do 

..do 


.Jdo 


.jdo 


J.C. Kagleton 




..do 


..do 


Pure extract vanilla. 


Geo. T.Ashley 




..do 


..do 


Pure food extract 


..do 




..do 


. .do 


.Jdo 


Concentrated extract 


.do 




..do 

..do 


..do 

..do 


..do 


High grade vanilla.. .. 
Our pride vanilla . .. 


..do 




..do...... 


do .. 




:^ 


. .do 


..do 


Concentrated extract . 


..do 




3o . 


..do....".... 


..do 
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Geographically, legislatively and politically, Illinois is bounded by 
state lines. Commercially, socially and philanthropically she knows 
no limits. She buys and sells in every land. Her citizens visit 
freely in every state, and her charity and philanthropy are as broad 
as humanity. But in the widespread purity of food is she particu- 
larly, even selfishly, interested. The food she makes must find a sale 
in foreign markets. The food she eats is ofttimes prepared beyond 
her jurisdiction. It may be in a state which guards the reputation 
of her food products and the health of her people; it may be in a 
state which leaves all such matters to the individual consumer. 

While we might desire to make Illinois an oasis in the desert of 
adulteration, we recognize the fact that it is essential that other sec- 
tions fall in line until every star on the flag stands for a pure food 
state. Of our immediate neighbors, Minnesota, Michigan, Wisconsin 
and Kentucky have and enforce food laws. The states constituting 
more than four-fifths of our border, Indiana, Iowa and Missouri have 
scarcely any provisions for enforcing food laws. 

Food adulteration is a hydra headed monster and it is necessary 
to encounter him in every state simultaneously and concertedly to 
secure victory. It is this cooperative phase of our work, this neces- 
sity for uniform and united efforts against an organized, resourceful 
and universal antagonist that warrants a review of the work of the 
year in the national field, and which I trust will compensate the State 
for some time and labor I have expended in this cause. 

First, I may mention the exhibit of the National Association of 
State Dairy and Food Departments at the World's Fair in St. Louis, 
the aim of which was to call attention to the need of more general 
food legislation and to awaken public sentiment to the imx)ortance of 
supporting and sustaining the food laws already passed. The contri- 
butions of this laboratory were a display of lemon and vanilla extracts, 
showing extent of adulteration and the fancy bottles used to foist the 
inferior stuff on the community, and incidentally also showing fraud 
in capacity of containers. 

Another display consisted of candy colored with aniline and iron 
colors. Still another, the system of collecting and recording the data 
obtained in the inspection and analysis of samples employed by the 
Illinois commission. 

Another food feature of the year was the Food Congress, held in 
conjunction with the regular meeting of the National Association of 
State Food Deimrtments. This association has been growing year 
by year from a comparatively unimportant association five years ago 
to one of commanding position. Illinois may claim the credit through 
its food commissioner, who as president for two terms_^rescued it 
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from obscurity, and as chairman of the executive committee guided 
it in its progress, that it today exerts its powerful and beneficient • 
influence. My own work has been along the line of urging the im- 
portance of uniform standards and definitions for food products 
referred to later. 

Of the actual results of cooperation may be mentioned the creation 
of oflScial methods for food analysis. This work was undertaken by 
the Association of OflBcial Agricultural Chemists, and under the eflS- 
cient leadership of Prof. W. D. Bigelow, Chief of Food Laboratory of 
the U. S. Department of Agriculture, and the systematic subdivision 
of the work which was entrusted to food analysts, provisional methods 
of analyses for most food products have already been adopted. 

As associate referee on cocoa and cocoa products I contributed 
methods on the analysis of cocoa and chocolate, and sent out a stand- 
ard sample to other analysts for comparative ana,lyses. My own 
analysis of this sample, as recorded in this bulletin, and several com- 
plete analyses of cocoa and chocolate preparations on the market 
were in furtherance of this work. 

Another result of cooperation is the efforts in behalf of uniform 
standards and definitions. The agricultural chemists also undertook 
this work, but although repeatedly encouraged by a committee from 
the National Association of State Food Departments, of which I was 
chairman, reported little or no progress. Such was the condition in 
July, ly03, when, despairing of any progress by the agricultural 
chemists, and feeling that the agricultural chemists were not as 
familiar with the needs of food departments as the food chemists, and 
that the standards they might fix would not be altogether adapted to 
food work, several food commissioners urged me, as chairman of com- 
mittee on standards, to prepare a set for presentation to the National 
Association, and therefore I prepared a draft of definitions and stand- 
ards, which was afterward amplified and revised by Professor Shep- 
herd of South Dakota, Professor La Bach of Kentucky, Professor 
Doolittle of Michigan, and others, which on vote of the National As- 
sociation of State Food Departments was printed in the report of 
their proceedings for 1903. At the last convention in St. Louis a 
committee of revision of these standards was appointed, so that when 
this committee reports the standards will be as nearly the ideal of 
food chemists as possible in standards for people of diflFerent desires, 
condition and government. When this work is brought to a final 
conclusion, and a common dictionary of food standards recognized in 
every state and territory, the cause of pure food will be greatly bene- 
fited. 

Illinois, on account of its territory, its population, its location and 
its pre-eminence as a food-producing, manufacturing and distributing 
state, has more at stake in this matter than any other state; and no 
other state will more joyfully welcome the extension of uniform food 
laws and food rulings to every state and territory in the United States. 

The accompanying report and tables of analyses of pure and adul- 
terated articles of food examined in 1904 is respectfully submitted. 

Edward N. Eaton, M. S., 

State Analyst.^ 
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MISCELLANEOUS FOODS. 

(E.N. Eaton, Analyst. ) 

No. 18630 — Buckwheat. 

F. Hoey^ Inspector. 
Sample sent in by Dr. White, West Brooklyn, 111. Analyzed by request of 
State Board of Health. Found to be pure buckwheat. 



No. 1557— Try ABIT A — Complaint case. 

F. Hoey, InspecUyr. 

Sample taken from S. Lederer & Co., 9100 Commercial avenue, South Chicago. 
Said to have poisoned family. Examined for mineral and alkaloid poisons. 
None found. 

Sample mouldy and colored red and blue around side of box, evidently from 
colored carton. Red ink or color on box found to be of coal tar origin and 
blue of mineral origin (ultra marine); no inside wrapper. Other packages of 
this brand were found in good condition and with inside wrapper. Claimed 
by manufacturer, the Price Cereal Food company, that this package was from 
single shipment, most of which had been recalled. 



No. 16725— Salad Oil. 

Hubbard and Hoey, Inspectors. 
From Bender Bros., South Chicago, 111. 
Oil unidentified. Pure ''Salad Oil." 



No. 18707 — Lemon Extkact. 

F. Hoey, Iiispectm: 
Sample sent in. Found to be artificial. 



No. 19024 — "ViN ToNiQUE Mariana a la Cocoa Du Perou. 

F. Hoey, Inspector. 
Examined for cocaine by request of State Board of Pharmacy. 
Found .0082 Gms. cocaine per 100 cubic centimeter wine. 



No. 19382— Candy. 

F. Hoey, Inspector. 
Sample brought in. Said to have caused serious illness. 
Found to be wormy and mouldy. r^^^^^^T^ 
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No. 17112— Caxdy. 

Hubhard and Hoey, Inspectors. 

From Lessares Bros., 3102 State street, Chicago, Columbia Candy Kitchen, 
manufacturers. Said to be same source from which preceding sample was 
purchased. 

Candy contained in pasteboard box. Consisted of chocolates decorated with 
nuts and candied cherries. Found to be wormy and mouldy. Unwholesome. 



No. 17125— Coco Cola. 

Hubbard and Hoey, ^Inspectors. 
From P. Gregories, N. E. Corner Wabash avenue and 22nd street, Chicago. 
Examined for vegetable alkaloids, especially cocaine and nicotine — on com- 
plaint. Found caffein in abundance. 



No. 17122— Coca Cola. 

Hubbard and Hoey, Inspectors. 

From C. Van Hermann, N. E. Corner Michigan avenue and 22nd street, 
€hicago. 

Examined for vegetable alkaloids, especially cocaine and nicotine (com- 
plaint). Found cafPein in abundance. 



No. 17120— Coca Cola. 

Hubbard and Hoey, Inspectors. 
From J. H. Wilson, 125 Twenty-second street, Chicago, 111. 
Examined for vegetable alkaloids; especially cocaine and nicotine (com- 
plaint). Found caffein in abundance. 



No. 1579— Coca Cola. 

Hoey and Eagleton, Inspectm's. 
From A. C. Musslewhite, 289 Dearborn street, Chicago, 111. 
Examined for vegetable alkaloids; especially cocaine and nicotine (com- 
plaint). Found caffein in abundance. 



No. X20— Honey. 

F. Hoey, Inspector. 
Sample sent in. Found to contain glucose. 



No. 19783 — Jamaica Gingeu. 

F. Hoey, Injector. 
Examined for methyl alcohol by request of State Board of Pharmacy. 

Ethyl alcohol, but no methyl alcohol present. C^ CsC\o]p^ 
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No. 170— Jell-O. 
Geo. T. Ashley, Inspeetor. 
From Barnes & Willis, Springerton, 111.; Meyer-Schmid Grocery Co., jobber; 
the Genesee Pure Food Co., manufacturer. 

Sample represented to be of "Highest quality and excellence." Found to* 
consist of sugar, gelatin and organic acid; ftavored and colored. Colored 
with coal tar dve. 



No. 17027 — Prepared Mustard. 
Hvbbard and Hoey, Inspectors. 
From Klein Bros,, Halst«d, Fourteenth street and Canalport avenue,. 
Chicago; Puhl-Webb Co., manufacturers. 
Found to be pure. 

No. 20388— "Hodgson's Diabetic Flour." 
F. Hoey, Inspector. 
Sample sent in. Contains small amount wheat flour. 



No. 20389 — "Special Diabetic Flour." 
F. Hoey, Inspector. 
Sample sent in. Contains large amouijit wheat starch. 



No. 17317 — Ground Vanilla Beans. 
Hubbard cmd Hoey, Inspectors. 
From Stanton & Co., 69 Washington street, Chicago; Huyler, manufacturer- 
Found to be powdered vanilla beans mixed with pulverized sugar. 



No. 300 — Coca Cola. 
C. E. Tragardh, Inspector, 
From R. E. Wood, druggist, Wyman and West State street, Rockford, 111.;- 
Coca Cola Co., Chicago, 111,, manufacturers. 

Old stock. Examined for cocaine and nicotine on complaint. Found caffein: 
in abundance. 



No. 20390 — Canned Lobster. 
F. Hoey, Inspector. 
Sample sent in (can opened). Decomposition had commenced when examined- 



No. 17391 — Colored Sugar. 
Hubbard and Hoey, InspecUxi's. 
From D. F. Lamey, Barrington, 111. 
Sugar crystals colored red with coal tar dye. 



No. 17392 — Colored Sugar. 
Hubbard and Hoey, Inftpeetors. 
From D. F. Lamey, Barrington, 111. 
Sugar crystals colored blue with ultra marine blue. ^^ ^ 
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No. 17403 — Colored Sugar. 



Hiibbnrd and Hoey, Inspectors. 
From Lipofski Bros., Barrington, 111. 
Found to be sugar crystals colored blue with coal tar dye. 



No. 20391— Butter. 

F, Hoey, Inspector, 
Sample sent in. Found to be renovated butter. 



No. 20152— Honey. 

F. Hoey, Inspector. 
Sample sent in. Found to be honey. 
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REPORT OF ASSISTANT STATE ANALYST. 



Hon. A. H. Jones, State Food Commissioner. 

Dear Sir — In compliance with your request I submit herewith the 
following report of the work done by myself in behalf of pure food in 
the State Food laboratory. I will dwell particularly upon the chem- 
ical phase of the question. 

During the year 1904, 986 samples have been analyzed by myself, 
(see table "Keport of Number of Samples Analyzed.")- These sam- 
ples coming from all parts of our State give us a generally fair idea 
as to the percentage of pure and adulterated food sold to the con- 
sumer in the various marts of trade. 

The first four months of the year were devoted to the exhaustive 
analysis of the various brands of baking powders. Of at least 80 
samples only one did not show by formula what the can contained. 
A particular sample was sold at a very good price and said to be as 
good as the best cream of tartar powder and was found to be an alum 
phosphate powder very low in available carbon dioxide. Several of 
the powders were found to be low in this respect. However, we have 
a goodly lot of the four kinds of powders on the market of good qual- 
ity. (See report on baking powder analysis in this report.) All 
cream of tartar examined by myself was found to be pure. 

I am pleased to note a steady improvement in the strength of lemon 
extracts, especially in and around Chicago. Aniline is used to give 
color to these extracts whether they contain the 5 per cent lemon oil 
or not. Methyl alcohol has been used in a few cases as a solvent for 
the lemon oil. 

Vanilla extracts are improved in strength appreciably; tonka is not 
being used as a substitute for vanilla as much as in recent years. 

Spices are improving, especially ginger, cinnamon, mustard, red 
and white peppers. Some exceptionally pure white peppers have 
been found ; the purest on record since I have been connected with 
the department. 

Allspice is scarcely ever the subject of sophistication. Black pep- 
per, mace and cloves still reap a harvest from the stock of profitable 
adulterants. 

The butters thus far are either fresh or renovated. 

Jellies and jams are not as pure as in the past two years. Glucose 
preparations with apple body, colored with aniline and preserved with 
salicylic or benzoic acids are not of infrequent occurrence. 



Digitized by VjOOQ iC 



307 

Honeys as a rule have been found to be pure except in a few cases 
where cane sugar has been either fed to the bees or been added after 
the bees have done their part. 

Vinegars in and around Chicago are in very good condition. So 
much cannot be said of other districts. The chief fraud in the sale 
of vinegar is the substitution of colored distilled vinegars for cider 
vinegars. Many of the cider vinegars are below the legal require- 
ments in acid. At least 25 soda fountains syrups were analyzed dur- 
ing the summer; most of these were colored and preserved. Many 
contained artificial flavoring. Saccharin serves a double oflSce of a 
sweetner and a preserative. 

The syrups purporting to be maple contained a very little if any of 
the product of the maple tree. The molasses for the most part were 
pure while sorghums contained glucose galore. 

All the olive oils sold for such were pure. The salad oils were 
chemically cotton seed oils. 

Extracts of onion were pure. Cloves, nutmeg and ginger extracts 
were alcholic solutions of the volatile oil of the spices. The raspberry 
and strawberry extracts were artificial; some were so labeled and 
others were not. 

The grape and apple juices were pure though only a few were 
tested. 

A sample called "Navelade" sold for invalids, was made from fruit 
juice colored with aniline and preserved with salicylic acid. Several 
brands of condensed milk were analyzed. As a rule they are of good 
nutritive value. Only a small per cent, of the fresh milks were wat- 
ered and none skimmed. 

Most of the mince meats examined contained formaldehyde. The 
canned fruits were free from preservatives. A new preparation called 
vanilla sugar was found to be composed of the essence of the vanilla 
bean, namely, vanillin, mixed with white sugar. 

The interpretation of the data from the different analyses of the 
various food products shows a large improvement both in strength 
and quality in nearly all lines of food products. 
KespectfuUy submitted, 

L. F. DOGGETT, 

Assistant State Analyst. 
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KEPORT OF NUMBER OF SAMPLES ANALYZED IN 1904. 

(L. F. Doggett, Analyst.) 



Total analyzed, 936. 



Article. 


No. 
pure. 


No. 
adulterated . 


Baking Powders- 
Alum 


28 
43 

6 
18 

1 

13 
118 
11 

5 
14 

5 
10 

6 
53 
66 

6 

5 
27 
27 
21 
13 
16 

9 




Alum phosphate 




Phosphate . . 




Cream tartar 




Cream tartar and phosnhafp 




Soda syrups 




32 


Milks 


19 


Condensed milk 


6 


Extracts other than vanilla and lemon. .. 


4 


Oliveoils 






Butters 


2 


Miscellaneous 


3 


Cream tartars 




Lemon extracts 


69 


Vanilla 


19 


Syrups 


10 


Honeys 


2 


Jellies and jams 


47 


Allspice 




Cinnamon 


2 


Ginger 


1 


Cloves 


10 


Mustard 


1 


Mace 


2 


White pepper 


11 
24 

8 
79 

1 


2 


Black pepper 


8 


Red pepper 




Vinegars 


51 


Mince meats 


2 








Totals 


644 


292 







Respectfully submitted, 

L. F. DOGGETT, 

Assistant Analyst, 
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REPORT OF SUITS BROUGHT DISPOSED OF 
AND STILL PENDING. 



Case No. 149. 

Before Miles Kehoe, J. P., Chicago — Chanige of venue toL. A. Labuy, J. P. , Chieago. 

Case against M. Chaney, 4503 Wentworth av., Chicago, on complaint of sell- 
ing oleomargarine as pure creamery butter. 

Witnesses — Mrs. Eulette, F. L. Hubbard. 

Assistant Commissioner — R. M. Patterson. 

Chemist — E. N. Eaton. 

Summons amended to make C. R. Kenyon defendant. Case dismissed for 
want of service. 



Case No. 169. 

Before John Richardson, J. P., Chicago. 

Case against M. G. McGee, 207 North Clark st., Chicago, on complaint of 
selling adulterated cocoa. 

Assistant Commissioner — R. M. Patterson. 

Witnesses — F. L. Hubbard, Frank Hoey. 

Chemist — E. N. Eaton. 

Dismissed on payment of costs by defendant, on recomendation of prose- 
cuting attorney. 



Case No. 329. 

Before John Richardson, J. P., Chicago. 

Case against Henry Otto*, 18 Winthrop Place, Chicago, on complaint of sell- 
ing milk in violation of the label law. 

Assistant Commissioner — R. M. Patterson. 

Witnesses— Frank Hoey and Robert Burke. 

Case dismissed on payment of costs by defendant, on recommendation of 
prosecuting attorney. 



Case No. 414. 

Before John Richardson, J. P. , CJiiccigo. 
Case against E. Seitz, Blue Island, 111., on complaint of selling artificial 
extract of lemon as lemon extract. 

Assistant Commissioner — R. M. Patterson. 
Witnesses — F. L. Hubbard and Frank Hoey. 
Chemist — Lucy Doggett 

On recommendation of prosecuting attorney, fine remitted and case dis- 
missed on payment of costs by defendant. ^<-^ I 

Digitized by VjOOQ IC 



310 

Case No. 418. 

Before Johm, RicTw/rcisony J, P. , Chiodgo. 

Case against F. Economac, 3103 Halsted Bt., Chicago, on complaint of selling 
an artificial lemon flavoring syrup, colored, as lemon soluble. 

Assistant Commissioner — R. M. Patterson. 

Witnesses — R. M. Patterson and C. E. Tragardh. 

Chemists — E. N. Eaton and Lucy Doggett. 

Case dismissed on payment of costs by defendant on recommendation of 
prosecuting attorney. 



Case No. 423. 

Before John Richardson, J. P., Chieago. 
Case against A. Kremer, 319 E. 26th st., Chicago, on complaint of selling an 
artifical raspberry syrup as raspberry syrup. 
Assistant Commissioner — R. M. Patterson. 
Witnesses — R. M. Patterson and C. E. Tragardh. 
Chemists — E. N. Eaton and Lucy Doggett. 
Case dismissed. 



Case No. 428. 

Before John Richardson, J. P. , Chicago. 

Case against Frank Dusek, 1684 Twenty-second street, Chicago, on com- 
plaint of selling an artificial extract of lemon as lemon extract. 

Assistant Commissioner — R. M. Patterson. 

Witnesses — F. L. Hubbard and Frank Hoey. 

Chemist — Lucy Doggett. 

Defendant fined $25.00 and costs. On recommendation of prosecuting at- 
torney fine remitted on payment of costs by defendant. 



Case No. 432. 

Before John Richardson, J. P. , Chicago. 

Case against Borchardt Bros., 747 West Chicago av.. Chicago, on complaint 
of selling artificial extract of vanilla as vanilla extract. 

Assistant Commissioner — R. M. Patterson. 

Witnesses — F. L. Hubbard and Frank Hoey. 

Chemist— Lucy Doggett. 

Case dismissed on payment of costs by defendant, on recommendation of 
prosecuting attorney. 



Case No. 433. 

Before John Ricliardson, J, P., Chicago. 
Case against Borchardt Bros., 747 West Chicago av., Chicago, on complaint 
of selling an artificial extract of lemon as lemon extract. 
Assistant Commissioner — R. M. Patterson. 
Witnesses — F. L. Hubbard and Frank Hoey. 
Chemist— Lucy Doggett. 
Case dissmissed on recommendation of prosecuting attorney. 
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Case No. 435. 

Before John Richardson^ J. P. , Chicago, 
Case against George C. Burke, 1612 West North av., Chicago, on complaint 
of selling an artificial extract of vanilla as vanilla extract. 
Assistant Commissioner — R. M. Patterson. 
Witnesses — F. L. Hubbard and Frank Hoey. 
Chemist — Lucy Doggett. 
Case dismissed. 



Case No. 440. 

Before John Richardsfm, J. P. , Chica^jo, 
Case against Borchardt Bros. , 747 W. Chicago avenue, Chicago, on complaint 
of selling cider vinegar below legal standard in acid. 
Assistant Commissioner — R. M. Patterson. 
Witnesses — F. L. Hubbard and Frank Hoey. 
Chemist — Lucy Doggett. 
Case settled on payment of costs by defendant. 



Case No. 443. 

Before John Richardson, J. P., Chicago. 

Case against J. Hilderbrand, 793 Chicago avenue, Chicago, on complaint of 
selling an extract of vanilla, coumarin and tonka as vanilla extract. 

Assistant Commissioner — R. M. Patterson. 

Witnesses — F. L. Hubbard and Frank Hoey. 

Chemist— E. N. Eaton. 

Defendant fined $25.00 and costs. On recommendation of prosecuting attor- 
ney, case settled on payment of costs by defendant. Fine remitted. 



Case No. 444. 

Before John Ricluirdson, J. P., Chicago, 

Case against C. J. Voltz, Winnetka, 111., on complaint of selling an artificial 
extract of lemon as lemon extract. 

Assistant Commissioner — R. M. Patterson. 

Witnesses — Frank Hoey and Robert Burke. 

Chemist — Lucy Doggett. 

Defendant fined $25.00 and costs. Case settled on payment of costs by de- 
fendant. Fine remitted. 



Case No. 538. 

Before John Richardson, J. P. , Chicago. 
Case against The Fair, State and Adams streets, Chicago, on complaint of 
violating the label law in the sale of French marrons. 
Assistant Commissioner — R. M. Patterson. 
Witnesses— F. L. Hubbard and F. Hoey. 
Case dismissed on recommendation of prosecuting attorney. 
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Case No. 539. 

Befwe John Rlcliardson, J. P., Cfiicago, 
Case against The Fair, State and Adams streets, Chicago, on complaint of 
selling adulterated buckwheat flour. 
Assistant Commissioner — R. M. Patterson. 
Witnesses— F. L. Hubbard and F. Hoey. 
Case dismissed on recommendation of prosecuting attorney. 



Case No. 551. 

Befwe John Richardson, J. P. , Chicago. 
Case against A. Armstrong, 4036 Prairie avenue, Chicago, on complaint of 
selling oleomargarine as butter. 
Assistant Commissioner — R. M. Patterson. 
Witnesses — F. L. Hubbard and Frank Hoey. 
Chemist— E. N. Eaton. 
Case dismissed on payment of costs by defendant. 



Case No. 571. 

Before John Richardson, J. P. , C7i icago. 

Case against H. K. Brimie, 1010 Milwaukee avenue, Chicago, on complaint 
of selling oleomargarine as butter. 

Assistant Commissioner — R. M. Patterson. 

Witnesses — W. C. Campbell and C. E. Tragardh. 

Chemist — E. N. Eaton. 

Case settled on payment of costs by defendant, on recommendation of prose- 
cuting attorney. 



Case No. 572. 

Before John Richardson, J. P., Chicago. 
Case against August Cliff, Randolph and State streets, Chicago, on complaint 
of selling oleomargarine as butter. 

Assistant Commissioner — R. M. Patterson. 

Witnesses — F. L. Hubbard and J. C. Ware. 

Chemist — Edward N. Eaton. 

On recommendation of prosecuting attorney, case settled on payment of 



costs by defendant. 



Case No. 585. 

Before John Richardson, J. P., Chicago. 

Case against A. M. Levi, 352 Wabash avenue, Chicago, on complaint of vio- 
lating the food laws in the sale of strawberry syrup. 

Assistant Commissioner — R. M. Patterson. 

Witnesses — Campbell and Tragardh. 

Chemist — Lucy Doggett. 

Defendant fined $25.00 and costs. On recommendation of prosecuting attor- 
ney, case dismissed on paj^ment of costs by defendant, fine remitted. 
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Case No. 590. 

Before John Richardson^ J. P. , CMcaQo. 

Case against Jas. N. Alexander, 3903 State street, Chicago, on complaint of 
selling artificial strawberry syrup as strawberry syrup. 

Assistant Commissioner — R. M. Paterson. 

Witnesses — F. L. Hubbard and C. E. Tragardh. 

Chemist — Lucy Doggett. 

On recommendation of prosecuting attorney, case dismissed on payment of 
costs by defendant. 



Case No. 591. 

Before John Richardgon, J. P., Chicago. 

Case against Polcrane Brothers, 3456 State street, Chicago, on complaint of 
selling artificial strawberry syrup as strawberry syrup. 

Assistant Commissioner — R. M. Patterson. 

Witnesses — F. L. Hubbard and C. E. Tragardh. 

Chemist — Lucy Doggett. 

On recommendation of prosecuting attorney, case dismissed on payment of 
costs by defendant. 



Case No. 599. 

Before John Richardson, J. P., Chicago. 

Case against Michigan Butter Co., J. H. Davis, proprietor, 274 East Thirty- 
first street, Chicago, on complaint of selling process butter colored with 
methyl orange. 

Assistant Commissioner — R. M. Patterson. 

Witnesses — Frank Hoey and J. C. Eagle ton. 

Chemist — Lucy Doggett. 

Sept. 11, 1904, defendant fined 825.00 and costs. On recommendation of 
prosecuting attorney, case settled on payment of costs by defendant. Fine 
remitted. 



Case No. 600. 

Before John Richardson, J. P., Chicago. 

Case against Michigan Butter Co., J. H. Davis, proprietor, 274 E. Thirty- 
first street, Chicago, on complaint of selling extract of tonka for vanill ex- 
tract. 

Assistant Commissioner — R. M. Patterson. 

Witnesses — Frank Hoey and J. C. Eagleton. 

Chemist — Lucy Doggett. 

Sept. 15, 1904, defendant fined 825.00 and costs. On recommendation of 
prosecuting attorney, case settled on payment of costs by defendant; fine re- 
mitted. 



Case No. 601. 

Before John Richardson, J. P., Chicago. 
Case against Rothschild & Co., State and Van Buren streets, Chicago, on 
complaint of selling extract of tonka, colored, as pure vanilla. 
Assistant Commissioner — R. M. Patterson. 
Witnesses — F. L. Hubbard and Frank Hoey. 
Chemist — Lucy Doggett. 

August 1, 1904, on recommendation of prosecuting attorney, case dismissed 
on payment of costs by defendant. ^ t 
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Case No. 602. 

Before John RicTiardsmi, J, P., Chicago, 

Case against Rothschild & Company, State and Van Buren streets, Chicago, 
on complaint of selling extract of lemon below standard, colored with aniline, 
as triple extract of lemon. 

Assistant Commissioner — R. M. Patterson. 

Witnesses — F. L. Hubbard and Frank Hoey. 

Chemist — Lucy Doggett. 

August 2. 1904, case dismissed. 



Case No. 603. 

Before John Richardsmij J. P., Chicago. 

Case against the Boston Store, State and Madison streets, Chicago, on com- 
plaint of selling extract of lemon low in oil. 

Assistant Commissioner — R. M. Patterson. 

Witnesses — F. L. Hubbard and F. Hoey. 

Chemist — Lucy Doggett. 

Aug. 2, 1904, defendant fined 925.00 and costs. Case settled by remitting 
921.00 of fine and defendant paying 94.00 and costs. * 



Case No. 604. 

Before John Rfchardsoji, J. P., Chicago, 

Case against Michigan Butter Company, H. J. Davis, proprietor, 274 E. 
Thirty-first street, Chicago, on complaint of selling process butter colored 
methyl orange as creamery butter. 

Assistant Commissioner — R. M. Patterson. 

Witnesses — J. C. Eagleton and F. Hoey. 

Chemist — Lucy Doggett. 

Sept. 15, 1904, case settled on payment of costs by defendant. 



Case No. 605. 

Before John Richardson, J. P., Chicago, 

Case against the Boston Store. State and Madison streets, Chicago, on com- 
plaint of selling Anchovies without name of any kind on package in violation 
of label law. 

Assistant Commissioner — R. M. Patterson. 

Witnesses — F. L. Hubbard and Frank Hoey. 

Chemist — Lucy Doggett. 

August 11, 1904, case dismissed^ 



Case No. 606. 

Before John Rlcfvardson, J. P., Chicago. 

Case against Oppenheimer, 4700 Ashland avenue, Chicago, on complaint of 
selling extract of vanilla and coumarin for double extract of vanilla. 

Assistant Commissioner — R. M. Patterson. 

Witnesses — F. L. Hubbard and Frank Hoey. 

Chemist — E. N. Eaton. 

August 8, 1904, defendant fined 925.00 and costs. On recommendation of 
prosecuting attorney case settled on payment of costs by defendant. Fine 
remitted. ^-^ , 

Digitized by VjOOQLC 



315 

Cask No. 607. 

Be/ore John Richardson^ J, P., Chicago. 
Case against Oppenheimer, 4700 Ashland avenue, Chicago, on complaint of 
selling adulterated mustard. 
Assistant Commissioner — R. M. Patterson. 
Witnesses — F. L. Hubbard and Frank Hoey. 
Chemist — E. N. Eaton. 
On payment of costs by defendent case dismissed. 



Case No. 608. 

Before John Richardson. J. P. , Chicago. 

Case against Moeller Bros., 928 Milwaukee avenue, Chicago, on complaint 
of selling artifical extract of lemon as pure lemon extract. 

Assistant Commissioner — R. M. Patterson. 

Witnesses — F. L. Hubbard and Frank Hoey. 

Chemist — Lucy Doggett. 

August 1, 1904, defendant fined $35.00 and costs. Fine remitted on payment 
of costs by defendant and case dismissed. 



Case No. 609. 

Befm-e John Richardson, J. P., Chicago. 

Case against Moeller Bros., 928 Milwaukee avenue, Chicago, on complaint 
of selling glucose mixture as fruit jam. 

Assistant Commissioner — R. M. Patterson. 

Witnesses — F. L. Hubbard and Frank Hoey. 

Chemist — Lucy Doggett. 

August 1, 1904, defendant is fined $25.00 and costs. On recommendation of 
prosecuting attorney case settled on payment of costs by defendant. Fine 
remitted. 



Case No. 610. 

Before John Richardson, J. P., Chico/go. 

Case against Moeller Bros., 928 Milwaukee avenue, Chicago, on complaint 
of selling glucose jam adulterated as plum jam. 

Assistant Commissioner — R. M. Patterson. 

Witnesses — F. L. Hubbard and Frank Hoey. 

Chemist — Lucy Doggett. 

August 1, 1904, defendant fined $25.00 and costs. On recommendation of 
prosecuting attorney fine remitted on payment of costs by defendant and 
case dismissed. 



Cask No. 611. 

Before John Richardson, J. P. , Chicago. 
Case againt Moeller Bros., 928 Milwaukee avenue, Chicago, on complaint of 
selling glucose mixture as preserves. 
Assistant Commissioner — R. M. Patterson. 
Witnesses — F. L. Hubbard and Frank Hoey. 
Chemist — Lucy Doggett. 
August 1, 1904, case dismissed on payment of costs by defendant. 
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Case No. 612. 

Before John Richardson, J. P., Chicago. 
Case aguinst Moeller Bros., 928 Milwaukee avenue, Chicago, on complaint 
of selling glucose jelly adulterated as apple lemon jelly. 
Assistant Commissioner — R. M. Patterson. 
Witnesses — F. L. Hubbard and Frank Hoey. 
Chemist — Lucy Doggett. 
August 1, 1904, case settled on payment of ^1.00 and costs by defendant. 



Case No. 613. 

Before John Richardson, J. P., Chicago, 
, Case against W. A. Wieboldt & Co., 937 Milwaukee avenue, Chicago, on 
complaint of selling artificial extract of vanillin and coumarin, colored, as 
pure extract of vanilla. 

Assistant Commissioner — R. M. Patterson. 

Witnesses — F. L. Hubbard and Frank Hoey. 

Chemist — Lucy Doggett. 

August 1, 1904, defendant fined $25.00 and costs. On recommendation of 
prosecuting attorney, case settled on payment of 85.00 and costs, $20.00 of 
fine being remitted. 



Case No. 614. 

Before Jolvn Richardson, J. P. , Chicago. 

Case against Milwaukee Avenue Co-Operative Store, Milwaukee avenue and 
Carpenter street, Chicago, on complaint of selling artificial lemon extract as 
lemon extract. 

Assistant Commissioner — R. M. Patterson. 

Witnesses — F. L. Hubbard and Frank Hoey. 

Chemist — Lucy Doggett. 

August 1, 1904, case dismissed. 



Case No. 615. 

Before John Richardson, J. P. , Chicago. 

Case against Milwaukee Avenue Co-Operative Store, Milwaukee avenue and 
Carpenter street, Chicago, on complaint of selling honey not labeled accord- 
ing to law. 

Assistant Commissioner — R. M. Patterson. 

Witnesses — F. L. Hubbard and Frank Hoey. 

Chemist — Lucy Doggett. 

August 1, 1904, on recommendation of prosecuting attorney, case dismissed. 



Case No. 615a. 

Before John Richardson, J. P., Chicago. 

Case against Milwaukee Avenue Co-Operative Store, Milwaukee avenue and 
Carpenter street, Chicago, on complaint of selling artificial lemon extract as 
triple concentrated extract of lemon. 

Assistant Commissioner — R. M. Patterson. 

Witnesses — F. L. Hubbard and Frank Hoey. 

Chemist — Lucy Doggett. 

August 1, 1904, defendant fined 325.00 and costs. On recommendation of 
prosecuting attorney case settled by defendant paying costs. Fm« remitted. 
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Case No. 616. 

Before John Ricfuirdson. J. P. , Chicago. 
Case against Milwaukee Avenue Co-Operative Store, Milwaukee avenue and 
Carpenter streets, Chicago, on complaint of selling illegal cherry preserves. 
Assistant Commissioner — R. M. Patterson. 
Witnesses — F. L. Hubbard and Frank Hoey. 
Chemist — Lucy Doggett. 
Case dismissed on payment of costs. 



Case No. 617. 

Before John Richardson^ J. P., Chica^go. 

Case against George Nauss, 96 E. 18th street, Chicago, on complaint of sell- 
ing adulterated raspberry preserves. 

Assistant Commissioner — R. M. Patterson. 

Witnesses — F. L. Hubbard and Frank Hoey. 

Chemist — Lucy Doggett. 

August 12, 1904, defendant fined $25.00 and costs. On recommendation of 
prosecuting attorney case settled on payment of costs by defendant. Fine 
remitted. 



Case No. 618. 

Before John Richardson, J. P., Chicago. 

Case against J. M. Carroll & Co., 469 Milwaukee avenue, Chicago, on com- 
plaint of selling adulterated pepper. 

Assistant Commissioner— R. M. Patterson. 

Witnesses — F. L. Hubbard and Frank Hoey. 

Chemist — E. N. Baton. 

August 11, 1904, defendant fined 825.00 and costs. On recommendation of 
prosecuting attorney, case settled on payment of costs by defendant. Fine 
remitted. 



Case No. 619. 

Before John Richardson, J. P. , Chica^go. 

Case against Milwaukee Avenue Co-Operative Store, Milwaukee avenue and 
Carpenter streets, Chicago, on complaint of selling illegal jam and violation 
of label law. 

Assistant Commissioner — R. M. Patterson. 

Witnesses — F. L. Hubbard and Frank Hoey. 

Chemist — Lucy Doggett. 

Case dismissed on payment of costs by defendant. 



Case No. 620. 

Before John Richardsim, J. P., Chicago. 

Case against J. G. Myers, No. 6, N. Fifth avenue. May wood, 111., on com- 
plaint of selling extract of tonka and vanilla as extract of vanilla. 

Assistant Commissioner — R. M. Patterson. 

Witnesses — F. L. Hubbard and Frank Hoey. 

Chemist — Lucy Doggett. 

August 11, 1904, defendant fined $25.00 and costs. On recommendation of 
prosecuting attorney, case settled on payment of costs by defendant, fine be- 
ing remitted. 
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Case No. 621. 

Before John Richardson. J. P., Chicago. 

Case aguinst J. G. Myers, No. 6, N. Fifth avenue, Maywood, 111., on com- 
plaint of selling artificial lemon extract aS extract of lemon. 

Assistant Commissioner — R. M. Patterson. 

Witnesses — F. L. Hubbard and Frank Hoey. 

Chemist — Lucy Doggett. 

August 11, 1904, defendant fined $25.00 and costs. On recommendation of 
prosecuting attorney, case settled on payment of costs by defendant and fine 
remitted. 



Case No. 622. 

Before Joh/fi Richardson , J. P. , Chicago. 

Case against Frank Gustavison, Maywood, 111., on complaint of selling arti- 
ficial lemon extract as lemon extract. 

Assistant Commissioner — R. M. Patterson. 

Witnesses — F. L. Hubbard and Frank Hoey. 

Chemist — Lucy Doggett. 

August 11, 1904, defendant fined 825.00 and costs. On recommendation of 
prosecuting attorney, case settled on payment of costs by defendant, fine be- 
ing remitted. 



Case No. 623. 

Before^ohn Richardson, J. P., Chicago. 

Case against Geo. McMahon, 15 N. Fifth avenue, Maywood, 111., on com- 
plaint of selling extract of tonka and vanilla as extract of vanilla. 

Assistant Commissioner — R. M. Patterson. 

Witnesses — F. L. Hubbard and Frank Hoey. 

Chemist — Lucy Doggett. 

August 11, 1904, defendant fined $25.00 and costs. Case settled on recom- 
mendation of prosecuting attorney by defendant paying costs. Fine remit- 
ted. 



Case No. 624. 

Before John Riciiardson, J. P.. Chicago. 

Case against Peter Lundstrom, 323 Lake street, Maywood, 111., on complaint 
of selling illegal vinegar. 

Assistant Commissioner — R. M. Patterson. 

Witnesses — F. L. Hubbard and B>ank Hoey. 

Chemist — Lucy Doggett. 

August 9, 1904, defendant fined $25.00 and costs. On recommendation of 
prosecuting attorney, case sectled by defendant paying costs, fine being 
remitted. 



Case No. 625. 

Before John Richardson, J. P., Chicago. 
Case against Geo. McMahon, 15 N. Fifth avenue, Maywood, 111., on com- 
plaint of selling illegal vinegar. 

Assistant Commissioner — R. M. Patterson. 
Witnesses — F. L. Hubbard and Frank Hoey. 
Chemist — Lucy Doggett. 
Case settled on payment of costs by defendant. 
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Case No. 626. 

Before John Richardson, J. P., Chiaigo. 

Case against Langguth & Rosenwinkle, 522 Lake street, May wood, 111., on 
complaint of selling distilled vinegar as cider vinegar. 

Assistant Commissioner — R. M. Patterson. 

Witnesses — F. L. Hubbard and Frank Hoey. 

Chemist— Lucy Doggett. 

August 10, 1904, defendant fined $25.00 and costs. Case settled on payment 
of costs by defendant on recommendation of prosecuting attorney, fine being 
remitted. 



Case No. 627. 

Before John Richardsoii, J. P. , Ch'wago. 

Case against J. H. Haake, 1228 E. Ravenwood Park, Chicago, on complaint 
of selling extract of tonka and vanilla as vanilla extract. 

Assistant Commissioner — R. M. Patterson. 

Witnesses — F. L. Hubbard and Frank Hoey. 

Chemist — Lucy Doggett. 

August 11, 1904, defendant fined $25.00 and costs. On recommendation of 
prosecuting attorney, case settled on paiyment of costs by defendant. Fine 
remitted. 



Case No. 628. 

Befmx John Ricliardson, J. P., Chieoifo. 

Case against J. H. Haake, 1228 East Ravenswood Park, Chicago, on com- 
plaint of selling artificial lemon extract as lemon extract. 

Assistant Commissioner — R. M. Patterson. 

Witnesses — F. L. Hubbard and Frank Hoey. 

Chemist — E. N. Eaton. 

Angust 11. 1904, defendant fined $25.00 and costs. On recommendation of 
prosecuting attorney case settled on payment of costs by defendant, fine being 
remitted. 



Case No. 629. 

Beff/re John Richardson, J. P., Chicago. 

Case against J. H. Haake, 1228 East Ravenswood Park, Chicago, on com- 
plaint of selling illegal lemon extract. 

Assistant Commissioner — R. M. Patterson. 

Witnesses — F. L. Hubbard and Frank Hoey. 

Chemist — E. N. Eaton. 

August 11, 1904, defendant fined $25.00 and costs. On recommendation of 
prosecuting attorney case settled by defendant paying costs, fine being re- 
mitted. 



Case No. 630, 

Before John Richardson, J. P., Chicago, 
Case against L. H. Kruse, 3482 North Clark street, on complaint of selling 
sugar vinegar as cider vinegar. 
Assistant Commission — R. M. Patterson. 
Witnesses — F. L. Hubbard and Frank Hoey. 
Chemist — E. N. Eaton. 
Case dismissed. 
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Case No. 631. 

Before John RUihardson, J. P., Chlcaijo. 

Case against L. H. Kruse, 3483 North Clark street, Ravenswood, III., on 
complaint of selling artificial lemon extract as lemon extract. 

Assistant Commissioner — R. M. Patterson. 

Witnesses — F. L. Hubbard and Frank Hoey. 

Chemist — Lucy Doggett. 

August 11, 1904, defendant ^ned $25.00 and costs. On recommendation of 
prosecuting attorney case settled on payment of costs by defendant. Fine re- 
mitted. 



Case No. 632. 

Before John Richardson, J. P. , Chicago. 

Case against L. H. Kruse, 3482 North Clark street, Ravenswood, 111., on 
complaint of selling extract of tonka and vanilla as extract of vanilla. 

Assistant Commission R. M. Patterson. 

Witnesses — ^. L. Hubbard and Frank Hoey. 

Chemist — Lucy Doggett. 

August 11, 1904, defendant fined $2.5.00 and costs. Case settled on payment 
of costs by defendant, fine being remitted, on recommendation of prosecuting 
attorney. 



Case No. 633. 

Before John Richardiion, J. P. , Chicago. 

Case against Mrs. E. Nelson, 3450 North Clark street, Ravenswood, 111., on 
complaint of selling extract of tonka and vanilla, colored, as extract of va- 
nilla. 

Assistant Commissioner — R. M. Patterson. 

Witnesses — F. L. Hubbard and Frank Hoey. \ 

Chemist — Lucy Doggett. 

Case dismissed. 



Case No. 634. 

Befon'e John Richardscm, J. P., Chicago. 

Case against F. Wiegman, 806 Foster avenue, Ravenswood, 111., on complaint 
of selling lemon extract below standard, colored. 

Assistant Commissioner — R. M. Patterson. 

Witnesses — F. L. Hubbard and Frank Hoey. 

Chemist — E. N. Eaton. 

Defendant fined $25.00 and costs. Fine remitted on payment of costs by de- 
fendant and case dismissed. 



Case No. 635. 

Before John Richardson, J. P., Chicago. 

Case against R. \\. Sutcliffe, 3609 North Clark street, Ravenswood, 111., on 
complaint of selling extract of tonka and vanilla as vanilla extract. 

Assistant Commissioner — R. M. Patterson. 

Witnesses — F. L. Hubbard and Frank Hoey. 

Chemist — Lucy Doggett. 

Defendant fined $25.00 and costs. Fine remitted on payment of costs by de- 
fendant and case settled. 
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Case No. 636. 

Before John Richardson^ J. P., Chicago, 

Case against Cassel & Hollen, Harvey, 111., on complaint of selling colored 
distilled vinegar as cider vinegar. 

Assistant Commissioner — R. M. Patterson. 

Witnesses — F. L. Hubbard and Frank Hoey. 

Chemist — Lucy Doggett. 

August 1, 1904, defendant fined 925.00 and costs. On recommendation of 
prosecuting attorney case settled on payment of costs by defendant and fine 
remitted. 



Case No. 637. 

Before John RicTiardson, J. P. , Chicago. 

Case against Cassel & Hollen, Harvey, 111., on complaint of selling arti- 
ficial lemon extract, colored, as lemon extract. 

Assistant Commissioner — R. M. Patterson. 

Witnesses — F. L. Hubbard and Frank Hoey. 

Chemist — Lucy Doggett. 

August 1, 1904, defendant fined $25.00 and costs. On recommendation of 
prosecuting attorney, case settled on payment of costs by defendant, fine be- 
ing remitted. 

Case No. 638. 

Before John Richardson^ J. P. , Chicago. 
Case against Niksch & Brickner, Harvey, 111., on complaint of selling arti- 
ficial extract of lemon as lemon extract. 
Assistant Commissioner — R. M. Patterson. 
Witnesses — F. L. Hubbard and Frank Hoey. 
Chemist — Lucy Doggett. 
August 18, 1904, case dismissed. 



Case No. 639. 

Before John Richardson. J. P., Chicago. 

Case against E. E. Craver, Harvey, 111., on complaint of selling artificial 
lemon extract as lemon extract. 

Assistant Commissioner — R. M. Patterson. 

Witnesses — F. L. Hubbard and Frank Hoey. 

Chemist — Lucy Doggett. 

August 1, 1904, defendant fined $25.00 and costs. On recommendation of 
prosecuting attorney case settled on payment of costs by defendant. Fine re- 
mitted. 



Case No. 640. 

Before John Rlchardsori, J. P. , Chicago. 

Case against E. E. Craver, Harvey, 111., on complaint of selling artificial 
lemon extract as lemon extract. 

Assistant Commissioner — R. M. Patterson. 

Witnesses — F. L. Hubbard and Frank Hoey. 

Chemist — Lucy Doggett. 

Aug. 1, 1904, defendant fined $25.00 and costs. On recommendation of 
prosecuting attorney case settled on payment of costs by defendant, fine 
being remitted. 



-21 PF 

Digitized by 



Google 



322 

Case No. 641. 

Before John RicTiardso^i, J, P. , Chicago. 

Case against H. B. Veerhusen, Harvey, 111., on complaint of selling extract 
of tonka and vanilla as extract of vanilla. 

Assistant Commissioner — R. M. Patterson. 

Witnesses — F. L. Hubbard and Frank Hoey. 

Chemist — Lucy Doggett. 

Aug. 1, 1904, defendant fined 925.00 and costs On recommendation of 
prosecuting attorney case settled on payment of costs by defendant and fine 
remitted. 

Case No. 642a 

Before John RicTiardaon,, J. P., Chicdgo. 

Case against Homer Sidle, Harvey, 111., on complaint of selling colored dis- 
tilled vinegar as cider vinegar. 

Assistant Commissioner — R. M. Patterson. 

Witnesses — F. L. Hubbard and Frank Hoey. 

Chemist — Lucy Doggett. 

Aug. 1, 1-904, defendant fined $25.00 and cosjbs. On recommendation of 
prosecuting attorney case settled on payment of costs by defendant and fine 
remitted. 

Case No. 643. 

Before John Richardson, J. P., ChUxigo, 

Case against Homer Sidle, Harvey, 111., on complaint of selling artificial 
lemon extract as lemon extract. 

Assistant Commissioner — R. M. Patterson. 

Witnesses — F. L. Hubbard and Frank Hoey. 

Chemist — Lucy Doggett. 

Aug. 1, 1904, defendant fined $25.00 and costs. On recommendation of pros- 
ecuting attorney case settled on payment of costs by defendant and fine 
remitted. 

Case No. 644. 

Before John Richardson, J. P. , Chico/go. 

Case against I. W. Watkins, Harvey, 111., on complaint of selling colored 
distilled vinegar as cider vinegar. 

Assistant Commissioner — R. M. Patterson. 

Witnesses — F. L. Hubbard and Frank Hoey. 

Chemist— Lucy Doggett. 

Aug. 1, 1904, defendant fined $25.00 and costs. On recommendation of 
prosecuting attorney case settled on payment of costs by defendant. Fine 
remitted. 

Cask No. 645. 

Before Johm> Richardson, J, P., Chicago, 

Case against I. W. Watkins, Harvey, 111., on complaint .of selling lemon 
extract below standard. 

Assistant Commissioner — R. M. Patterson. 

Witnesses — F. L. Hubbard and Frank Hoey. 

Chemist — Lucy Doggett. 

Aug. 1, 1904, defendant fined $25.00 and costs. On recommendation of 
prosecuting attorney case settled on payment of costs by defendant, fine 
being remitted. 
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Case No. 646. 

Before John Richardson, J, P., (Jhico/go. 

Case against E. N. Fluelling, Harvey, 111., on complaint of selling illegal 
cider vinegar. 

Assistant Conunissioner — R. M. Patterson. 
' Witnesses — F. L. Hubbard and Frank Hoey. 

Chemist — Lucy Doggett. 

Aug. 1, 1904, defendant fined $25.00 and costs. On recommendation of pros- 
ecuting attorney case settled on payment of costs by defendant, fine being 
remitted. 



Case No. 647. 

Before John Richardaonj J, P. , Chicago. 

Case against £. N. Fluwelling, Harvey, 111., on complaint of selling artifi- 
cial lemon extract as lemon extract. 

Assistant Commissioner — R. M. Patterson. 

Witnesses — F. L. Hubbard and Frank Hoey. 

Chemist— Lucy Doggett. 

Aug. 1, 1904, defendant fined $25.00 and costs. Case settled by defendant 
paying costs and fine being remitted. 



Case No. 648. 

Befoix John Richardson, J. P., Chicago. 
Case against C. R. Cave, South Chicago, 111., on complaint of selling adul- 
terated gi'ound allspice. 
Assistant Commissioner — R. M. Patterson. 
Witnesses— F. L. Hubbard and Frank Hoey. 
Chemist— Lucy Doggett. 
Case dismissed. 



Case No. 649. 

Befwe John Richardson, J. P., Chicago. 
Case against C. R. Cave, South Chicago, 111., on complaint of selling artifi- 
cial lemon extract as pure concentrated extract of lemon. 
Assistant Commissioner — R. M. Patterson. 
Witnesses — F. L. Hubbard and Frank Hoey. 
Chemist — Lucy Doggett. 
Case dismissed. 



Case No. 650. 

Before John Richardson, J. P., Chicago. 
Case against C. R. Cave, South Chicago, 111., on complaint of selling adul- 
terated pepper. 
Assistant Commissioner — R. M. Patterson. 
Witnesses — F. L. Hubbard and Frank Hoey. 
Chemist— E. N. Eaton. 
Case dismissed. 
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Case No. 651. 

Before John Richardson, J. P. , Chicago. 

Case against C. R. Cave, South Chicago, 111., on complaint of selling artifi- 
cial lemon extract as compound extract of lemon. 

Assistant Commissioner — R. M. Patterson. 

Witnesses — F. L. Hubbard and Frank Hoey. 

Chemist — Lucy Doggett. 

Aug. 11, 1904, defendant fined $25.00 and costs. On recommendation of 
prosecuting attorney,- case settled on payment of costs by defendant. Fine 
remitted. 



Case No. 652. 

Before John Richardson, J. P., Chicago. 
Case against C. R. Cave, South Chicago, 111. , on complaint of selling extract 
of tonka and vanilla as extract of vanilla. 
Assistant Commissioner — R. M. Patterson. 
Witnesses — F. L. Hubbard and Frank Hoey. 
Chemist — E. N. Eaton. 

Defendant fined $25.00 and costs. On recommendation of prosecuting at- 
• torney fine remitted on payment of costs by defendant and case settled. 



Case No. 653. 

Before John Richardson, J. P., Chicago. 
Case against C. R. Cave, South Chicago, 111., on complaint of selling illegal 
blackberry preserves and violation of the label law. 
Assistant Commissioner — R. M. Patterson. 
Witnesses — F. L. Hubbard and Frank Hoey. 
Chemist — Lucy Doggett. 
Case dismissed. 



Case No. 654. 

Before John Richardson, J. P., Chicago. 
Case against C. R. Cave, South Chicago, 111., on complaint of selling adult- 
erated jelly and violation of the label law. 
Assistant Conmiissioner — R. M. Patterson. 
Witnesses — F. L. Hubbard and Frank Hoey. 
Chemist — Lucy Doggett. 
Case dismissed. 



Case No. 655. 

Before John Richardson, J. P., Chicojgo. 
Case against Bender Bros. , South Chicago, 111. , on complaint of selling arti- 
ficial lemon extract as pure lemon extract. 
Assistant Commissioner — R. M. Patterson. 
Witnesses — F. L. Hubbard and Frank Hoey. 
Chemist — Lucy Doggett. 
Case dismissed. 
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Case No. 656. 

Before John Richard^on^ J. P., Chicago. 

Case against Bender Bros., South Chicago, 111., on complaint of selling ille- 
gal grape jelly. 

Assistant Commissioner — R. M. Patterson. 

Witnesses — F. L. Hubbard and Frank Hoey. 

Chemist — E. N. Eaton. 

Defendant fined $25.00 and costs. On recommendation of prosecuting at- 
torney fine remitted on payment of costs by defendant, and case dismissed. 



Case No. 657. 

Before John RicJiardson, J. P., Chicago. 
Case against S. Lederer & Co., South Chicago, 111., on complaint of selling 
adulterated pepper. 

Assistant Commissioner — R. M. Patterson. 
Witnesses — F. L. Hubbard and Frank Hoey. 
Chemist — E. N. Eaton. 
Case dismissed on payment of costs by defendant. 



Case No. 658. 

Before John Richardson, J. P., Chicago. 
Case against Bender Bros., South Chicago, 111., on complaint of selling arti- 
:ficial lemon extract as lemon extract. 

Assistant Commissioner— R. M. Patterson. 
Witnesses — F. L. Hubbard and Frank Hoey. 
Chemist — Lucy Doggett. 
Case dismissed on payment of costs by defendant. 



Case No. 659. 

Before John Richardson, J. P., Chicago. 
Case against Bender Bros,; South Chicago, 111., on complaint of selling 
-adulterated pepper. 

Assistant Commissioner — R. M. Patterson. 
Witnesses— F. L. Hubbard and Frank Hoey. 
Chemist — E. N. Eaton. 
Case dismissed on payment of costs by defendant. 



Case No. 660. 

Before John Richardson, J. P., Chicago. 

Case against John Whitson, LaGrange, 111., on complaint of selling artificial 
lemon extract as lemon extract. 

Assistant Commissioner — R. M. Patterson. 

Witnesses — F. L. Hubbard and Frank Hoey. 

Chemist — Lucy Doggett. 

August 2, 1904, defendant fined $25.00 and costs. Fine remitted, defendant 
"to pay costs, on recommendation of prosecuting attorney. 
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Case No. 661. 

Before John Richardson^ J. P. , Chicago, 

Case againt John Whitson, LaGrange; 111., on complaint of selling adulter- 
ated cloves. 

Assistant Commissioner — R. M. Patterson. 

Witnesses — F. L. Hubbard and Frank Hoey. 

Chemist — Lucy Doggett. 

August 2, 1904, defendant fined $25.00 and costs. Fine remitted, defendant 
paying costs, on recommendation of prosecuting attorney. 



Case No. 662. 

Before John Richardson, J. P., Chicago. 
Case against William Fehrman, LaGrange, 111., on complaint of selling arti- 
ficial lemon extract as lemon extract. 
Assistant Commissioner — R. M. Patterson. 
Witnesses — F. L. Hubbard and Frank Hoey. 
August 2, 1904, case dismissed. 



Case No. 663. 

Before Johm, Richardson, J. P., Chicago. 

Case against William Fehrman, LaGrange, 111., on complaint of selling arti- 
ficial extract of lemon as l^mon extract. 

Assistant Commissioner — R. M. Patterson. 

Witnesses — F. L. Hubbard and Frank Hoey. 

Chemist — Lucy Doggett. 

August 12, 1904, defendant fined 825.00 and costs. Fine remitted, defendant 
paying costs, on recommendation of prosecuting attorney. 



Case No. 664. 

Before John Richardson, J. P. , Chicago. 

Case against Wm. Fehrman, La Grange, 111., on complaint of selling ex- 
tract of tonka and vanilla, colored, as extract of vanilla. 

Assistant Commissioner — R. M. Patterson. 

Witnesses — F. L. Hubbard and Frank Hoey. 

Chemist — Lucy Doggett. 

August 12, 1904, defendant fined $25.00 and costs. Fine remitted, defendant 
paying costs, on recommendation of prosecuting attorney. 



Case No. 665. 

Before John Richardson, J. P. , Chicago. 
Case against C. H. Spink, La Grange, 111., on complaint of selling illegal 
white vinegar. 

Assistant Commissioner — R. M. Patterson. 
Witnesses — F. L. Hubbard and Frank Hoey. 
Chemist — Lucy Doggett. 
Case dismissed on payment of costs by defendant. 
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Case No. 666. 

Bef(yre John Richardson^ J. P., Chicago. 

Case against Mandell Bros., La Grange, 111., on complaint of selling adult 
erated ground cloves. 

Assiste.nt Cotnmissioner — R. M. Patterson. 

Witnesses — F. L. Hubbard and Frank Hoey. 
. Chemist — Lucy Doggett. 

August 11, 1904, defendant fined $25.00 and costs. On recommendation of 
prosecuting attorney fine remitted, defendant paying costs. 



Case No. 667. 

Before John Richardson^ J. P., Chicago. 

Case against Henry Lueker, 96 N. Desplaines street, Harlem, 111., on com- 
plaint of selling artificial lemon extract as lemon extract. 

Assistant Commissioner — R. M. Patterson. 

Witnesses — F. L. Hubbard and Frank Hoey. 

Chemist — Lucy Doggett. 

August 11, 1904, Defendant fined $25.00 and costs. On recommendation of 
prosecuting attorney fine remitted and case settled by defendant paying cost.. 



Case No. 668. 

Before John Richardson. J. P., Chica/go. 

Case against Henry Lueker, 96 Desplaines street, Harlem, 111., on com- 
plaint of selling extract of tonka and vanilla as extract of vanilla. 

Assistant Conmiissioner — R. M. Patterson. 

Witnesses — F. L. Hubbard and Frank Hoey. 

Chemist— Lucy Doggett. 

August 11, 1904, defendant fined $25.00 and costs. On recommendation of 
prosecuting attorney, fine remitted, defendant to pay costs. 



Case No, 669. 

Before John Richardson ^ J. P., Chico/go. 

Case against Henry Lueker, 96 N. Desplaines street, Harlem, 111., on com- 
plaint of selling lemon extract low in oil. 

Assistant Commissioner — R. M. Patterson. 

Witnesses — F. L. Hubbard and Frank Hoey. 

Chemist — Lucy Doggett. 

Defendant fined $25.00 and costs. On recommendation of prosecuting at- 
torney case settled by remitting fine, defendant to pay costs. 



Case No. 670. 

Before John Richardson, J. P. , Chica^go. 
Case against John P. Puscheck, Grossdale, 111., on complaint of selling arti- 
ficial lemon extract as lemon extract. 
Assistant Commissioner — R. M. Patterson. 
Witnesses — F. L. Hubbard and Frank Hoey. 
Chemist — Lucy doggett. 
Case dismissed. 
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Case No. 671. 

Before John Ricliardson^ J. P., Chicafjo. 

Case against Herman H. Hann, Harlem, 111., on complaint of selling arti- 
ficial lemon extract as lemon extract. 

Assistant Commissioner — R. M. Patterson. 

Witnesses — F. L. Hubbard and Frank Hoey. 

Chemist — Lucy Doggett. 

Defendent fined $25.00 and costs. On recommendation of prosecuting at- 
torney, case settled by defendant paying costs. Fine remitted. 



Case No. 672. 

, Before John Richardson, J. P., Chicago. 

Case against Herman H. Hann, Harlem, 111., on complaint of selling extract 
of tonka and vanilla as extract of vanilla. 

Assistant Commissioner — R. M. Patterson. 

Witnesses — F. L. Hubbard and Frank Hoey. 

Chemist — Lucy Doggett. 

Defendant fined $25.00 and costs, On recommendation of prosecuting at- . 
torney fine remitted, defendant to pay costs. 



Case No. 673. 

Before John Richard^mi, J. P., Chicago. 
Case against Herman H. Hann, Harlem, 111., on complaint of selling illegal 
-extract of lemon. 

Assistant Commissioner — R. M. Patterson. 
Witnesses — F. L. Hubbard and Frank Hoey. 
Chemist — Lucy Doggett. 
Case dismissed. 



Case No. 674. 

Before John Ricliardson , J. P. , Chicaijo. 

Ca«e against L. H. Golteman, Harlem, 111., on complaint of selling illegal 
lemon extract. 

Assistant Commissioner — R. M. Patterson. 

Witnesses — F. L. Hubbard and Frank Hoey. 

Chemist — Lucy Doggett. 

Defendant fined $25.00 and costs. On recommendation of prosecuting at- 
torney case settled on payment of costs by defendant, fine being remitted. 



Case No. 675. 

Before John Richardson, J. P. , Chicago. 
Case against C. M. W. Brown, DesPlaines, 111., on complaint of selling arti- 
ficial lemon extract as lemon extract. 

Assistant Commissioner — R. M. Patterson. 
Witnesses — F. L. Hubbard and Frank Hoey. 
Chemist — Lucy Doggett. 
Case dismissed. 
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Case No. 676. 

Before John Richardson, J. P., Chicago. 
Case against C. M. W. Brown, DesPlaines, 111., on complaint of selling adul- 
terated pepper. 

Assistant Commissioner — R. M. Patterson. 
Witnesses — F. L. Hubbard and Frank Hoey. 
Chemist — Lucy Doggett. 
Case dismissed. 



Case No. 677. 

Before John Richardson, J. P., Chicago. 

Case against August Nieuhaus, DesPlaines, 111., on complaint of selling 
adulterated pepper. 

Assistant Commissioner — R. M. Patterson. 

Witnesses — F. L. Hubbard and Frank Hoey. 

Chemist — Lucy Doggett. 

Aug. 11, 1904, defendant fined ^25.00 and costs. On recommendation of 
prosecuting attorney, fine remitted, defendant paying costs. • 



Case No. 678. 

Before John Richardson, J. P. , Chicago. 

Case against J. C. Behrens & Sons, DesPlaines, 111., on complaint of selling 
Adulterated pepper. 

Assistant Commissioner — R. M. Patterson. 

Witnesses — F. L. Hubbard and Frank Hoey. 

Chemist — Lucy Doggett. 

Aug. 11, 1904, defendant fined $35.00 and costs. On recommendation of 
prosecuting attorney., case settled on payment of costs; fine remitted. 



Case No. 679. 

Before John Richardson, J. P. , Chicago. 

Case against J. C. Behrens, DesPlaines, 111., on complaint of selling adul- 
terated cinnamon. 

Assistant Commissioner — R. M. Patterson. 

Witnesses — F. L. Hubbard and Frank Hoey. 

Chemist — Lucy Doggett. 

Aug. 11, 1904, defendant fined $35.00 and costs. On recommendation of 
prosecuting attorney, fine remitted, defendant paying costs. 



Case No. 680. 

Before John Richardson, J. P. , Chwago. 

Case against S. C. Spiegler, DesPlaines, 111., on complaint of selling adul- 
terated white pepper. 

Assistant Commissioner — R. M. Patterson. 

Witnesses — F. L. Hubbard and Frank lloey. 

Chemist — Lucy Doggett. 

Aug. 11, 1904, defendant fined $35.00 and costs. On payment of costs by 
-defendant, fine remitted and case dismissed, on recommendation of prosecut- 
ing attorney. 
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Case No. 681. 

Before John Richardson, J. P. , Chicago. 

Caase against O. J. Anderson, N. Clark street, Rogers Park, 111., on complaint 
of selling artificial lemon extract as lemon Extract. 

Assistant Commissioner — R. M. Patterson. 

Witnesses — F. L. Hubbard and Frank Hoey. 

Chemist— E. N. Eaton. 

Aug. 12, 1904, defendant fined $25.00 and costs. On recommendation of 
prosecuting attorney, fine remitted, defendant paying costs. 



Case No. 682. 

Before John Richardson, J. P., Chicago, 
Case againist C. Hanson, 364 North Clark street, Rogers Park, 111. 
plaint of selling artificial lemon extract as lemon extract. 
Assistant Commissioner — R. M. Patterson. 
Witnesses — F. L. Hubbard and Frank Hoey. 
Chemist— E. N. Eaton. 
Dismissed. 



Case No. 683. 

Before John Richardson, J. P., ChUxigo, 

Case against W. Hinrichs, 4373 North Clark street, Rogers Park, 111. on 
complaint of selling lemon extract below standard. 

Assistant Commissioner — R. M. Patterson. 

Witnesses — F. L. Hubbard and Frank Hoey. 

Chemist — E. N. Eaton. 

Aug. 12, 1904, defendant 'fined $2.5.00 and costs. Fine remitted on recom- 
mendation of prosecuting attortiey; defendant to pay costs. 



Case No. 684. 

Before John Richardson, J. P. , Chicago. 
Case Against L. H. Golteman, Harlem, III., on complaint of selling illegal 
lemon extract. 
Assistant Commissioner — R. M. Patterson. 
Witnesses — F. L. Hubbard and Frank Hoey. 
Chemist — E. N. Eaton. 
Dismissed. 



Case No. 68.5. 

Before John Richardson, J. P. , Chicago. 

Case against W. V. Moore, Riverside, 111., on complaint of selling illegal 
vinegar. 

Assistant Commissioner — R. M. Patterson. 

Witnesses — F. L. Hubbard and Frank Hoey. 

Chemist — Lucy Doggett. 

Aug. 12, 1904, defendant fined $10.00 and costs. On recommendation of 
prosecuting attorney, case settled on payment of costs, fine being remitted. 
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Case No. 686. 

Before H, D. Jcuikson, J, P., Lake Forest, HI. 
Case against Steve Sutten, Lake Forest, 111., on complaint of selling illegal 
cream. 
Assistant Commissioner — R. M. Patterson. 
Witnesses — F. L. Hubbard and Frank Hoey. 
Chemist — E. N. Eaton. 
Case settled by defendant paying fine of ^10.00 and costs of court. 



Case No. 687. 

Before H. D. Jackson, J. P., Lake Forest, 111. 
Case against McVey & Shields, Lake Forest, 111. , on complaint of selling 
illegal cream. 
Assistant Commissioner — R. M. Patterson. 
Witnesses — F. L. Hubbard and Frank Hoey. 
Chemist — E. N. Eaton. 
Settled on payment of a fine of ^10.00 and costs of court by defendant. 
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Statement of amount paid for Salaries and Expenses State Food 
Commissioners^ Office from Oct, i, 190S, to Sept. 30, 1904. 



A. H. Jones, Commissioner- 
Salary for month of October, 1903,$208.33; expenses, $249.36 

..do November. 1908, 208.33; ..do 121.40 

..do December, 1903, 208.33; ..do 146.85 

..do January, 1904, 208.33; ..do 136.45 

..do February, 1904, 208.33; ..do 143.09 

. .do March, 1904. 208.34: . xlo 341.54 

..do April, 1904, 208.33; ..do 132.44 

..do May, 1904, 208.33; ..do 173.10 

..do June, 1904, 208.34; ..do 198.00 

..do July, 1904, 208.33; ..do 179.75 

. .do August, 1904, 208.33; .jdo 186.19 

..do September, 1904, 208.34; ..do 177.63 

R. M. Patterson, Assistant Commissioner- 
Salary for month of October, 1903, $150.00; expenses, $314.41 

..do November, 1903, 150.00: ..do 347.68 

..do December. 1903, 150.00; ..do 249.54 

..do January, 1904, 150.00; ..do 192.07 

..do February, 1904, 15000; .xio.. 122.94 

..do March, 1904, 150.00; i i 

..do April, 1904, 150.00; V.. do.. ..}• 707.58 

..do May, 1904, 150.00; \ i 

..do June, 1904,150.00;! ^^ I qit oi 

..do July, 1904, I50.00;r-<1^- ■■ f ^"^^ 

..do August, 1904, 150.00; ..do 199.31 

.j6o September, 1904, 150.00; ..do 198.86 



E. N. Eaton, Analyst- 
Salary for month of October, 1903, 

..do November,1903,$150.00; 

. .do December, 1903, 150.00; 

. .do January, 3904, 1.50.00; 

. .do February, 1904, 150.00; 

..do March, 1904, 150.00; 

..do April 1904, 150.00; 

..do May, 1904, 150.00; 

.jdo June, 1904,150.00; 

. .do July. 1904, 150.00; 

..do August, 1904, 150.00; 

. .do September, 1904, 150.00; 



Lucy F. Doggett, Assistant Analyst— 

aalary from Oct. 1, 1903, to Sept. 30, 1904 

Expenses from Oct. 1, 1903, to Sept. 30,1904 . 



$457 69 
329 73 
355 18 
344 78 
351 42 
549 88 
340 77 
381 43 
406 34 
388 08 
394 
385 97 



$464 41 
497 68 
399 54 
342 07 
272 94 
150 00 
857 58 
150 00 

647 31 

349 31 
348 36 



expenses^ 
.do $118.88 



..do 
..do 
..do 
..do 

..do 

..do 63.27 

..do 42.45 

..do 107.05 

..do....... 48.01 

..do 55.64 



i:s.62 
32.46 
47.36 
20.52 
20.66 



Thomas E. Launen, Stenographer- 
Salary from Oct. 1,1903, to Jan. 31,1904. 



Laura C. Collins, Stenographer- 
Salary from Feb. 1,1904, to Sept. 30,1904. 



$268 88 
163 62 
182 46 

197 36 
170 52 
170 66 
213 27 
192 45 
257 05 

198 01 
205 64 



$1,000 00 
83 45 



Eva B. Snider, Stenographer- 
Salary from Oct. 1,1903, to Sept. 30,1904. 



G. A. Jones, Clerk- 
Salary from Oct. 1,1903, to Sept. 30,1904. 



$4,685 79 



4,479 20 



2,219 92 

1,083 45 
240 00 
480 00 
360 00 
480 00 
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Salaries and Expenses State Food Commissioners^ Offiee- 

Continiied. 



Per Diem and Expenses of Inspectors. 






Frank Hoey— 












Per diem for October, 1903, 


$93.00; 


expenses. 


$70.60 


$163 60 




..do November, 1903. 


90.00; 


..do 


59.00 


149 00 




..do December, 1903, 


93.00; 


..do 


49.40 


142 40 




.do January, 1904, 


93.00; 


..do 


35.70 


128 70 




..do February, 1904, 


87.00; 


..do 


47.20....... 


134 20 




..do March, 1904, 


93.00; 


..do 


62.10 


155 10 




..do April, 1904, 


90.00; 


.Ao 


57.95 


147 95 




..do May, 1904, 


93.00; 


..do 


69.40 


162 40 




..do June, 1904, 


90.00; 


..do 


60.35 


150 35 




..do July, 1904, 


93.00; 


• do 


64.80 


157 80 




..do August, 1904, 


93.90; 


..do 


85.10 


178 10 




..do September, 1904, 


90.00; 


..do 


73.40 


163 40 


$1,833 00 






F. L. Hubbard- 












Per diem for October, 1903, 


$93.00; 


expenses. 


$72.40 


$165 40 




.do November, 1903, 


90.00; 


,Ad 


55.40 


145 40 




. .do December, 1903, 


93.00; 


..do 


44.40 


137 40 




. .do January, 1904, 


93.00; 


..do 


36.05 


129 (K 




.do February, 1904, 


87.00; 


..do 


56.25 


143 25 




..do March, 1904, 


93.00; 


..do 


61.10 


154 10 




..do April, 1904, 


90.00; 


..do 


62.35 


152 35 




.jdo May, 1904, 


93.00; 


..do 


71.60 


164 60 




.do June, 1904, 


90.00; 


..do 


66.20 


156 20 




..do July, 1904, 


93.00; 


..do 


66.30 


159 30 




..do August, 1904, 


93.00; 


..do 


66.30 


1.59 80 




..do September, 1904, 


72.00; 


..do 


83.45 


155 45 


1.821 80 






J. C. Ware- 












Per diem for October, 1903, 


$93.00; 


expenses, 


$56.07 


$149 07 




. .do November, 1903, 


90.00; 


..do 


54.10 


144 10 




.do December, 1903, 


93.00; 


..d), ...... 


30.06 


123 06 




..do January, 1904, 


93.00; 


..do ...... 


16.33 


109 33 




..do February, 1904, 


87.00; 


• do.,. 


53.63 


140 63 




..do March, 1904, 


93.00: 


..do....... 


60.23 


153 23 




.do April, 1904, 


90.00; 


..do 


13.88 


103 88 




..do May, 1904, 


93.00; 


..do 


55 44 


148 44 




.do June, 1904, 


90.00; 


.j6o 


61.49 


151 49 




.do July, 1904, 


93.00; 


• do 


31.19 


124 19 




..do August 1904, 


45.09; 


..do 


60.79 


105 79 


1,453 21 


George T. Ashley— 

Per diem for October, 1903, 




$93.00; 


expenses. 


42.47 


$135 47 




..do November, 1903, 


90.00; 


..do 


53.18 


143 18 




..do December, 1903, 


93.00; 


..do 


47.47 


140 47 




..do January, 1904, 


93.00; 


..do 


50.80 


143 80 




.do.: February, 1904, 


87.00; 


..do 


35.77....... 


122 77 




..do March, 1904. 


93.00; 


..do 


49.97 


142 97 




.do April, 1904, 

.do May. 1904, 


90.00; 


..do 


71.43 


16143 




93.00; 


..do 


77.79 


170 79 




..do June, 1904, 


90.00; 


..do 


68.79 


158 79 




..do July, 1904, 


93.00; 


• do 


44.38 


137 38 




.do August, 1904, 


93.00; 


.do 


75.66 


168 66 




.do September, 1904. 


90.00; 


..do 


62.39 


152 39 


1,778 10 






J. C. Eagleton— 

Per dfiem for October, 1903, 












$93.00; 


expenses. 


$67.91 


$160 91 




.do November, 1903, 


90.00; 


.do 


56.82 


146 82 




.do December, 1903, 


93.60; 


..do 


35.57 


128 57 




..do January, 1904, 


93.00; 


..do 


51.88 


144 88 




• do February, 1904. 


87.00; 


..do 


16.94 


103 94 




.do March, 1904, 


93.00; 


..do 


30.61 


123 61 




.do April, 1904, 


90.00; 


..do 


38.96 


128 96 




..do May, 1904, 


93.00; 


..do 


34.65 


127 65 




.do June, 1904, 


90.00; 


..do 


17.75 


107 75 




..do July, 1904, 


93.00; 


..do 


38.10 


181 10 




..do August, 1904, 


93.00; 


..do 


44.65 


137 65 




.j6o September, 1904, 


90.00; 


..do 


20.05 


110 05 


1.551 89 
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Salaries and Expenses State Food Commissioners^ Office- 

Concluded. 



C. E. Tragrardh— 

Per diem for October, 1903,$ 93.00; expen8es,$ 75.25. 

.xh) Nov., Dec, 1903, 183.00; ..do 145.39. 

..do January, 1904, 93.00; .xio 53.32. 

..do February, 1904, 87.00; ..do 64.73. 

..do Mar.,April,1904, 183.00; ..do 89.62. 

.A) May, Juoe, 1904. 183.00; ..do 90.75. 

..do July, 1904, 93.00; ..do 56.19. 

..do August, 1904, 93.00; ..do. 79.25. 

..do September, 1904, 90 00; ..do 99.92. 



W. C. Campbell- 

Per diem for Auf^ust, 1904, $51.00; expenses, $5.10. 
..do September, 1904, 90.00; ..do 6.70. 



A. H. Jones, Commissioner- 
Amount paid office rent 

Amount paid for postagre 

Amount paid laboratory expenses. 



G. H. Holt. Agent- 
Rent for Chicago ofKce. 

Total paid out 



Recapitulation. 

Amount paid salary of commissioners 

Amount paid expenses of commissioners. . 

Amount paid per diem of inspectors 

Amount paid expenses of inspectors 

Amount paid salary of analysts 

Amount paid salary of stenographers 

Amount paid salary of clerk 

Amount paid for rent 

Amount paid for laboratory expenses 

Amount paid for postage 



Total. 



$168 25 
328 39 
146 32 
151 73 

272 62 

273 75 
149 19 
172 25 
189 92 



$56 10 
96 70 



$400 00 

1,497 00 

179 12 



$4,299 99 
4,865 00 



$6,573 00 
3,870 22 



$1,852 42 
152 80 

2.076 12 
1,731 52 



$28.279 22 



$ 9.164 99 



10,443 22 
2.650 00 
1,060 00 

480 00 
2,131 52 

832 49 
1.497 00 

$28,279 22 
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PROPOSED REVISION OF STATE FOOD LAW. 



A bill for an act to revise the law in relation to the manufacture and sale 
of articles intended for food and drink and enforce the provisions thereof. 

Section 1. Be it enacted by the People of the State of Illinois, represented 
in the General Assembly: That the office of State Food Commissioner is 
hereby continued. He shall be appointed by the Governor, by and with ad- 
vice and consent of the Senate. His term of office shall be four years and 
until his successor is appointed and qualified. His salary shall be twenty- 
five hundred dollars per annum and his necessary and actual expenses in the 
discharge of his official duties. 

§ 2. State Analyst.] Such commissioner may, with the advice and con- 
sent of the Governor, appoint two assistant commissioners, each of acknowl- 
edged standing, ability and integrity, one of whom shall be an expert in the 
matter of dairy products, and the other of whom shall be a practical and an- 
alytical chemist, who shall be known as the State Analyst. The salaries of 
such assistants shall not exceed eighteen hundred dollars ($1,800) each per 
annum and their necessary and actual expenses incurred in the discharge of 
their official duties. In case of the absence or inability of the State Analyst 
to perform all the duties of his office, the commissioner may appoint some 
competent person to assist in the same temporarily. 

i 3. Appointment of Inspectors.] The food commissioner shall have 
authority to appoint necessary inspectors, not exceeding ten in number, to 
assist in the work of the food commissioner, at such times and for such 
periods of time as may be required in the enforcement of the dairy and food 
laws of the State. Such inspectors shall have the same right of access to 
places to be inspected as the commissioner. The compensation of such in- 
spectors shall be three dollars ($3.00) per day for each day of actual service 
and their necessary and actual expenses when so employed. 

§ 4. Duty of Commissioner.] It shall be the duty of the commissioner 
to enforce all laws that now exist or that may hereafter be enacted in this 
State regarding the production, manufacture or sale of dairy products, or the 
adulteration of any article of food, and personally or by his assistants to in- 
spect any article of food made or offered for sale within the State, which he 
may, through himself or his assistants, suspect or have reason to believe to 
be impure, unhealthful, adulterated or counterfeit, and to prosecute or cause 
to be prosecuted any person or persons, firm or firms, corporation or corpo- 
rations engaged in the manufacture or sale of any adulterated or counterfeit 
article or articles of food contrary to the laws of this State. 

g 5. Analysis of Suspected Articles.] It shall be the duty of the food 
commissioner to carefully inquire into the quality of the dairy and food prod- 
ucts and the several articles which are foods or the necessary Constituents of 
food, which are manufactured for sale or sold or exposed or offered for sale 
in this State, and he may in a lawful manner procure samples of the same, 
and direct the State Analyst to make due and careful examination of the 
same and report to the commissioner the result of the analysis of all or any 
such food or dairy products as are adulterated, impure or unwholesome, in 
contravention to the laws of this State, and it shall be the duty of the com- 
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missioner to make complaint against the manufacturer or vendor thereof in 
the proper county, and furnish the prosecuting attorney with the evidencce 
thereon and thereof to obtain a conviction for the offense charged. The Food 
Commissioner or his assistants, or any person by him duly appointed for 
that purpose, shall have povsrer in the performance of their duties to enter 
any dairy, creamery, cheese factory, store; salesroom, warehouse (except 
bonded warehouse for the storage of distilled spirits), where goods are stored 
or exposed for sale, or place where they have reason to believe food is stored 
or offered for sale, and open any cask, tub, jar, bottle or package containing 
or supposed to contain any article of food, and examine or cause to be exam- 
ined the contents thereof, and take therefrom samples for analysis. The 
person making such inspection shall take such sample of such article or prod- 
uct in the presence of at least one witness, and he shall, in the presence of 
such witness, mark or seal such sample, and shall tender at the time of tak- 
ing to the manufacturer or vender of such product, or to the person having 
the custody of same, the value thereof, but if the person from whom such 
sample is taken shall request him to do so, he shall at the same time, and in 
the presence of the person from whom such property is taken, securely seal 
up two samples of the article seized or taken, the one of which shall be for 
examination or analysis under the direction of the commissioner, and the 
other of which shall be delivered to the person from whom the article was 
taken. Any person who shall obstruct the commissioner or any of his as- 
sistants by refusing to allow him entrance to any place which he desires to 
enter in the discharge of his official duty, or refuse to deliver to him a sample 
of any article of food made, sold, offered or exposed for sale by such person, 
when the same is requested, and when the value thereof is tendered, shall 
be guilty of a misdemeanor, punishable by a fine not exceeding fifty (50) 
dollars for the first offense, and not exceeding five hundred (500) dollars or 
less than fifty (50) dollars for each subsequent offense. 

§ 6. State's Attorneys to Assist.] It shall be the duty of the State's 
Attorney in any county of this State, when called upon by the commissioner 
or any of his assistants, to render any legal assistance in his power to execute 
the law and to prosecute cases arising under provisions of this act. 

§ 7. State Board of Health to Furnish Samples.] The State Board 
of Health may submit to the commissioner or any of his assistants samples 
of food or drink for examination or analysis, and shall receive special reports 
showing the result of such examination or analysis. 

J 8. Duty of State Analyst.] It shall be unlawful for the State 
Analyst, while he holds his office, to furnish to any individual, firm or cor- 
poration any certificate as to the purity or excellence of any article manu- 
factured or sold by them to be used as food or in the preparation of food. 

^ 9. Salary of Commissioner — Payment.] The salary of the commis- 
sioner shall be paid from the fund appropriated for the payment of the 
salaries of the State officers, and his assistants shall be paid out of the State 
treasury from the same fund, and in the same manner as the salaries of 
other employes of the State are paid, and their official expenses shall be paid 
at the end of each calendar month upon bills duly itemized and approved by 
the Governor, and the amount necessary to pay such salaries and expenses is 
hereby appropriated. 

^ 10. Laboratory.] The commissioner may, under the direction of the 
Governor, fit up a laboratory with sufficient apparatus for making the analy- 
sis contemplated in this act, and for such purpose the sum of fifteen hundred 
dollars (^1,500), or so much thereof as may be necessary, is hereby appro- 
priated; and for the purpose of providing materials and for necessary ex- 
penses connected with the making of such analysis, there is also hereby ap- 
propriated so much money as may be necessary, not exceeding six hundred 
dollars ($600) annually. The appropriation provided for in this section shall 
be drawn from the State treasury upon certified bills approved by the Gov- 
ernor. 

§ 11. Annual Report of Commissioner.] The commissioner shall make 
an annual report to the Governor on or before the first day of January in 
each year, which shall be printed and published. Such report shall cover 
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the doings of his office for the preceding year, and shall show, among other 
things, the number of factories, creameries and other places inspected, and 
by whom; the number of specimens of food articles analyzed and the State 
Analyst's report upon each one when the analysis indicates the same to be 
contrary to law; the number of complaints entered against persons for viola- 
lation of the laws relative to the adulteration of food; the number of convic- 
tions had and the amount of fines imposed therefor, together with such 
recommendations relative to the statutes in force as his experience may 
justify. The commissioner may also prepare, print and distribute to the 
newspapers of the State, and to such persons as may be interested, or may 
apply therefor, a monthly bulletin containing the results of inspections, the 
results of analysis made by the State Analyst of articles of food offered for 
sale contrary to law, with proper explanation of the same, and such other 
information as may come to him in his official capacity relating to the adult- 
eration of food and drink products and of dairy products, so far as he may 
deem the same of benefit and advantage to the public; also a brief summary 
of all work done during the month by the commissioner and his assistants 
in the enforcement of the laws of this State, but not more than ten thousand 
(10,000) copies of each of such monthly bulletins shall be printed: Provided^ 
the necessary printing shall be done by the State printer, and all expenses 
for stationery and printing shall be audited, and paid from the same fund 
and in the same manner as other State printing and stationery. 

Fines to Be Paid Into State Treasury.] All fines, penalties and costs 
recovered for violations of this act and other acts now enacted or hereafter 
to be enacted prohibiting or regulating the adulteration of foods, shall be 
paid into the State treasury to the credit of the general fund of the State. 

^12. No Person Shall. Manufacture, Sell or Have for Sale Adul- 
terated Food.] No person shall by himself or another, either as principal, 
clerk or servant, directly or indirectly manufacture for sale, have in his pos- 
session with intent to sell, offer for sale or sell any article of food which is 
adulterated within the meaning of this act or which is not properly labeled 
according to the provisions of this act. 

g 13. '-Food" Includes All Articles Used for Food or Drink.] The 
term "food," as used herein, shall include all articles, whether simple, mixed 
or compound, used for food, candy, drink or condiment by man or domestic 
animals. 

? 14. Definition of Adulterations.] An article shall be deemed to be 
adulterated within the meaning of this act: 

First — If any substance or substances has or have been mixed with it so as 
to depreciate, lower or injuriously affect its quality, strength or purity. 

Second — If any inferior or cheaper substance or substances has or have 
been substituted wholly or in part for the article. 

Third — If any valuable necessary constituent or ingredient has been wholly 
or in part abstracted from it. 

Fourth — If it be an imitation of and sold under the name of another article. 

Fifth — If it is mixed, colored, coated, polished or powdered, whereby dam- 
age or inferiority is concealed, or if by any means it is made to appear better 
or of greater value than it really is. . , 

Sixth — If it contains any added substance or ingredient which is poisonous 
or injurious to health. 

Seventh — If it consist wholly or in part of a decomposed, putrid, infected, 
tainted or rotten animal or vegetable substance or article, whether manufac- 
tured or not, or if it is the product of a diseased animal, or if of an animal 
that has died otherwise than by slaughter: Provided^ that an article of food 
which does not contain any ingredient injurious to health and in the case of 
mixtures or compounds, which may be now, or from time to time hereafter, 
known as articles of food, under their own distinctive names, or which shall 
be labeled so as to plainly indicate that they are mixtures, combinations, 
compounds or blends, and not included in definition fourth of this section, 
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shall not be deemed to have been adulterated; Provided, fui/rther, That all 
manufactured articles of food offered for sale shall be distinctly labeled, 
marked or branded with the true name of such article, and the name of the 
manufacturer and place of manufacture, or the name and address of the 
packer or dealer who sells same. 

J 15. Defines Apple or Cider Vinegar.] No person shall manufacture 
for sale, offer or expose for sale, sell or deliver, or have in his possession with 
intent to sell or deliver, any vinegar not in compliance with the provisions of 
this act. No vinegar shall be sold as apple, orchard or cider vinegar which 
is not the product of pure apple juice, known as apple cider and apple or 
orchard or cidar vinegar upon test, and shall contain not less than one and 
three-fourths per cent, by weight, of cidar vinegar solids upon full evapora- 
tion at the temperature of boiling water. 

'i 16. Vinegar to be Branded.] All vinegar made by fermentation and 
oxidation without the intervention of distillation, shall be branded with the 
name of fruit or substance from which the. same is made. All vinegar made 
wholly or in part from distilled liquor shall be branded distilled vinegar. 
All fermented vinegar not distilled shall contain not less than 1% per cent, 
by weight, upon full evaporation (at the temperature of boiling water), of 
solids contained in the fruit from which said vinegar is fermented, and said 
vinegar shall contain not less than 2}4 tenths of 1 per cent ash or mineral 
matter, the same being the product of the material from which said vinegar 
is manufactured. All vinegar shall be made wholly from the fruit or grain 
from which it purports to be or is represented to be made, shall contain no 
foreign substance and shall contain not less than 4 per cent, by weight, of 
absolute acetic acid. 

§ 17. Vinegar Shall not Contain Lead, Copper or Sulphuric Acid.] 
No person shall by himself or another, either as principal, clerk or servant, 
either directly or indirectly within the State, manufacture for sale, offer for 
sale, or sell or have in his possession with intent to sell, any vinegar found 
upon test to contain any preparation of lead, copper, sulphuric acid or other 
mineral acid or other ingredients injurious to health. All packages contain- 
ing vinegar shall be marked, stenciled or branded on the head of the cask, 
barrel or keg containing such vinegar, with the name and residence of the 
manufacturer who makes the same or the dealer who sells the same, together 
with the brand required by section 16 of this. act. 

i 18. Sale of Impure Ice Forbidden.] No person shall, by himself or 
another, either as principal, clerk or servant, either directly or indirectly 
sell, offer for sale or deliver for food or drink purposes, ice, natural or manu- 
factured, containing any decomposed, putrid, infected, tainted or rotten 
animal or vegetable substance or any ingredient which is poisonous or in- 
jurious to health: Provided, That in no case shall ice intended for drinking 
or food purposes be composed of water of lower standard of purity than that 
required for domestic purposes by the State Board of Health. 

§ 19. Manufacture and Sale of Poisonous Candy Forbidden.] No- 
person shall by himself or another, either as principal, clerk or servant, 
either directly or indirectly, manufacture for sale, offer for sale or sell any 
candies or confections adulterated by the admixture of terra alba, barytes, 
talc, bisulphates, paraffine, or any other mineral or earthy substance or sub- 
stances, or any mineral or poisonous color or colors, flavor or flavors, extract 
or extracts, or other deleterious ingredients detrimental to health, and any 
person guilty of violating any of the provisions of this section shall, upon 
conviction thereof, be punished by a fine for the first offense in any sum not 
less than $5 and not more than ^200 and for the second and each succeeding 
offense not less than ^25 nor more than $200, or imprisonment in the county 
jail not exceeding one year, or both such fine and imprisonment, in the dis- 
cretion of the court. 

§ 20. Canned Goods to be Free from Articles Deleterious to^ 
Health.] No packer or dealer in preserved or canned fruits or vegetables 
or other articles of food shall, by himself or another, either as principal, 
clerk or servant, directly or indirectly, sell, or offer for sale, such canned or 
preserved fruits or vegetables or other articles of food unless they shall be 
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entirely free from substances or ingredients deleterious to health, and unless 
such articles bear a mark, stamp, brand or label bearing the name and ad- 
dress of the person, firm or corporation that packs the same or the name and 
address of the dealer who sells the same: Provided, That all soaked or 
bleached goods put up from products dried before canning shall be plainly 
marked, branded, stamped or labeled in a conspicuous place in letters of the 
same size and immediately preceding the name of the article as such with the 
words "soaked goods" or "bleached goods," which said letters shall in no 
case be less than two-line pica in size: Provided, further, That said mark, 
brand, stamp or label shall also with equally plain letters show the name of 
the article and the name and address of the packer who puts up the same or 
the dealer who sells it. 

2 21. Fruits, Jellies and Jams.] No person shall, by himself, or another, 
either as principal, clerk or servant, directly or indirectly, manufacture for 
sale, have in his possession with intent to sell, offer or expose for sale or sell 
as fmit, jelly, jam or fruit butter any imitation fruit, jelly, jam or fruit butter 
■or other similar compound made or composed in whole or in part of glucose, 
dextrine, starch or other substances and colored in imitation of fruit, jelly 
jam or fruit butter, nor shall such fruit, jelly, jam, butter or compound be 
manufactured, sold or offered for sale under any name or designation 
whatever, unless the same shall be composed entirely of ingredients not in- 
jurious to health, and every can, pail or package of such jelly, fruit, jam or 
fruit butter sold in this State shall be distinctly and durably labeled in a 
•conspicuous place immediately preceding the name of the article sold in let- 
ters not less than two-line pica in size with the word "imitation" preceding 
the name of the fruit, jelly, jam or fruit butter, the article intended to imi- 
tate, which said label shall also contain the name of the manufacturer who 
manufacturers such article and his address or the name and address of the 
dealer who sells the same: Provided, Any fruit, jelly, jam or fruit butter 
-containing no foreign ingredient other than glucose may be labeled and sold 
as "glucose jelly," fruit, jam or fruit butter as the case may be, 

§ 22. Extracts to be Labeled.] Extracts made of more than one prin- 
cipal must be labeled in a conspicuous manner with each principal or else 
with the name of the inferior or adulterant, and in all cases when an extract 
is labeled with two or more names, the type used in printing such name 
must be at least two-line pica in size, and placed in a conspicuous place on 
said label and in no instance shall such imitation be called a compound, and 
the name of one of the articles used shall not be given a greater prominence 
than another. All extracts which cannot be made from the fruit, berry or 
bean and must necessarily be made artificially, as raspberry, strawberry, 
etc., shall be labeled "artificial," in letters similar in size and immediately 
preceding the name of the article, -which said letters shall in no case be less 
than two-line pica in size: Provided, That lemon extract shall contain at 
least 5 per cent of pure oil of lemon dissolved in alcohol, and the sale of 
compound lemon extract is hereby prohibited; that chocolate and cocoas 
must not contain any substance other than cocoa mass, sugar and flavoring, 
and when so prepared need not be labeled "compound" or "mixture": 
Provided, further. That nothing containing other than cocoanut, sugar and 
glycerine shall be labeled as prepared cocoanut and when so made need not 
be classed as compound or mixed. 

i 23. Punishment fob False Brand ob Label.] Whoever shall, by him- 
self or another, either as principal, clerk or servant, directly or indirectly, 
falsely brand, mark, label or stencil any article, product, compound or 
extract required by this act to be . branded, marked, labeled or stenciled, or 
whoever, by himself or another, either as principal, clerk or servant, directly 
or indirectly, shall remove, alter, mutilate, obliterate, imitate, counterfeit or 
change any brand, mark, label or stencil, required by the provisions of this 
act shall be deemed guilty of a misdemeanor and on conviction thereof shall, 
for the first offense, be punished by fine in any sum not less than $5 and not 
exceeding $200, and for the second and each succeeding offense in any sum 
not less than $25 nor more than $200 or imprisonment in the county jail not 
exceeding one year, or both such fine and imprisonment in the discretion of 
the court. 
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g 24. Standabds of Strength of the Various Articles Herein Enum- 
erated.] The following named articles of foodstuffs, when offered or exposed 
for sale or sold, shall contain the standard of fats, solids, ash, acid, carbon 
dioxide, fiber and oil of lemon set opposite each respectively, viz. : 

Milk, not less than 3 per cent fat, solids 12 per cent, solids not fat 8.50 per 
cent. 

Coffee cream, not less than 15 per cent fat. 

Whipping cream, not less than 22 per cent fat. 

Condensed milk, not less than 8.50 per cent fat. 

Evaporated cream, without explanation, not less than 15 per cent fat. 

Cheese, not less than 48 per cent fat in solids. 

Butter, not less than 80 per cent butter fat. 

Cider vinegar, not less than 4 per cent acid, 1.75 per cent solids ai^i .25 per 
cent ash. 

Other fermented vinegar, except honey, not less than 4 per cent acid and 
1.75 per cent solids and .25 per cent ash. 

All other vinegars, not less than 4 per cent acid. 

Ginger, not to exceed 8 per cent ash. 

Black pepper, not to exceed 5}4 per cent ash and 14 per cent fiber. 

White pepper, not to exceed 3 per cent ash. 

Cayenne pepper, not to exceed 6 per cent ash. 

Cassia and cinnamon, not to exceed 7 per cent ash. 

Cloves, not to exceed 8 per cent ash. 

Lemon extract, not less than 5 per cent oil of lemon. 

Baking powder, not less than 8 per cent available carbon dioxide. 

And the standards of strength and purity of all articles of foodstuffs not 
above enumerated shall be the standard of strength and purity recognized by 
the seventh edition of the United States pharmacop(jeia as wholesome and 
healthful, and no article of foodstuffs below such standard shall be sold. 

§ 25. Standard of Foodstuffs Other Than Milk Defined.] An article 
shall be deemed to be adulterated within the meaning of this act (a) in the 
case of foodstuffs (1) if when sold under or by a name recognized in the 
United States pharmacopoeia it differs from the standard of strength, quality 
or purity laid down therein; (2) if when sold under or by a name not recog- 
nized in the United States pharmacopoeia, but which is found in some other 
pharmacopoeia or other standard work on materia medica, it differs materially 
from the standard of strength, quality or purity laid down in such work; (3) 
if its strength, quality or purity falls below the professed standard under 
which it is sold. 

'i 26. Coloring Grain.] No person shall, by himself or another, either 
as principal, clerk or servant, directly or indirectly, subject or cause to be 
subjected any barley, wheat or other grain to fumigation, by sulphur or other 
material, or to any chemical or coloring process whereby the color, quality or 
germ of such grain is affected. 

§ 27. Fumigated Grain Not to be on Sale.] No person shall, by him- 
self or another, either as principal, clerk or servant, directly or indirectly, 
offer for sale, sell or procure to be sold, any barley, wheat or Other grain 
which shall have been subjected to such fumigation or other process as for- 
bidden by section twenty-six (26) of this act. 

§ 28. Sale of Adulterated and Impure Milk.] Whosoever shall, by 
himself or another, either as principal, clerk or servant, directly or indi- 
rectly, for the purpose of sale for human food, adulterate milk with water or 
other foreigh substance, or shall sell milk from which cream has been taken, 
without informing the purchaser thereof, or shall sell any milk from which 
w^hat is commonly called "strippings" has been withheld, without informing 
the purchaser of such fact, or shall sell milk from a diseased cow, or sell 
milk so tainted or corrupted as to be unwholesome, or shall supply or bring 
to be manufactured into any substance for human food to any cheese or but- 
ter factory or creamery without so informing all interested therein, milk 
which is adulterated with any foreign substance, or milk from which cream 
has been taken, or milk from which what is commonly called * 'strippings" 
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has been withheld, or milk drawn from a diseased cow, or milk so tainted or 
corrupted as to be unwholesome, or whoever with intent to defraud shall 
take from milk after it has been delivered to a cheese factory or butter fac- 
tory or creamery to be manufactured into any substance for human food, for 
or on account of the person supplying the milk or cream or whoever shall, 
with like intent, add any foreign substance to the milk or cream whereby it, 
or the product thereof, shall become unwholesome for human food, shall be 
guilty of a misdemeanor, and on conviction thereof shall, for the first offense 
be punished by a fine in any sum not less than $5 nor more than ^100, and for 
the second and each subsequent offense shall be fined in any sum not less 
than $25 and not more than $200, or imprisonment in the county jail not ex- 
ceeding one year, or both such fine and imprisonment in the discretion of the 
court. 

? 29. Keeping Diseased Cows.] Any person who shalU by himself or 
another, as principal, clerk or servant, directly or indirectly, adulterate milk, 
with a view of offering the same for sale or exchange, or sell the same, or 
shall keep cows for the production of milk for market or for sale or exchange 
in an unhealthy condition, or feed such cow or cows on food that produces 
impure, diseased or unwholesome milk, shall be deemed guilty of a misde- 
meanor and shall on conviction therereof be fined for the first offense in any 
sum not less than $5 nor more than 5^200, and for the second and each suc- 
ceeding offense, be punished by a fine in any sum not less than $25 nor more 
than $200, or imprisonment in the county jail not exceeding one year, or 
both such fine and imprisonment, in the discretion of the court. 

§ 30. Cans, Vehicles, Etc., to Be Marked.] Any person, firm or in- 
corporated company who shall, in the State, engage in or carry on a retail 
business in the sale, exchange of or retail traffic in milk, shall have each and 
every can in which the milk is carried or exposed for sale or exchange, and 
the carriage or vehicle from which the same is vended, conspicuously marked 
with the name and address of such person, firm or corporation ; the letters 
composing the name and address of said person, firm or corporation, shall be 
large roman letters not less than four inches high and properly proportioned 
in width, and every neglect of such marking shall be punishable for the first 
offense by a fine not less than $5 and not more than $200, and for the second 
and each subsequent offense in any sum not less than $25 nor more than $200, 
or be imprisoned in the county jail not exceeding one year, or both such fine 
and imprisonment in the discretion of the court. Provided, each day any 
wagon or other vehicle required by this section to be marked is used without 
being so marked, and each day such can so required to be marked is used 
without being so marked, shall constitute a separate and distinct offense. 

§ 31. Selling Skimmed Milk.] Any person who shall by himself or an- 
other, either as principal, clerk or servant, directly or indirectly, sell, or 
offer for sale, any milk from which the cream or any part thereof shall have 
been taken, shall offer for sale and sell the same as skimmed milk and not 
otherwise and shall have each can or vessel in which such milk is carried or 
exposed for sale plainly and conspicuously marked with roman letters not 
less than two inches high and proportionately wide, with the words "Skim- 
med Milk." Any person convicted of violating this section shall be punished 
by a fine in any sum not exceeding $200. 

^ 32. Adulterated and Impure Milk Defined.] The addition of water 
or any foreign substance to milk or cream intended for sale or exchange is 
hereby declared to be an adulteration. Any milk that is obtained from cows 
fed upon any substance in a state of putrefaction or otherwise unwholesome, 
and milk that is drawn from cows within 15 days before and three days after 
parturition, and milk drawn from cows kept in unhealthy stables, is hereby 
declared to be impure. Any person convicted of selling milk which is adul- 
terated within the meaning of this section without so informing the purchaser 
thereof, and any person convicted of selling milk declared to be impure by 
this section, shall for the first offense be punished by a fine in any sum not 
less than $5 and not more than $200, and for the second and each subsequent 
offense in any sum not less than $25 nor more than $200, or imprisonment in 
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the county jail not exceeding- one year, in the discretion of the court: Pro- 
vided, Nothing in this act shall be construed to prevent the addition of sugar 
in the manufacture of condensed or preserved milk. 

? 33. Registration of Owners of Creameries, Etc,] Each person, 
firm or corporation operating any creamery, cheese factory or milk conden- 
sary shall, on or before the 15th day of July of each year cause the name 
and address of such person, firm or corporation to be registered by the 
State Food Commissioner, together with a statement of the class of such bus- 
iness carried on by such person or corporation. 

? 34. Application for Registration to be Made,] Each person, firm or 
corporation, required by this act to be registered, shall, on or before the 15th 
day of July of each year file with the State Food Commissioner an applica- 
tion in writing for such registration, which said application shall contain the 
name and address of such person, firm or corporation, together with a state- 
ment whether such person, firm or corporation is engaged in operating a 
creamery, cheese factory or milk condensary,which said application may be 
on a partly printed blank, furnished by the State Food Commissioner. The 
State Food Commissioner shall keep a register in which h^ shall duly enter 
the name and address of such person, firm or corporation, together with such 
other information, as such application may disclose: Prov^^y Any person, 
firm or corporation entering into such business after the period of registra- 
tion for any year has elapsed and before the time for registration of any 
succeeding year, shall immediately make such application and become duly 
registered, which said registration shall be deemed a full compliance with 
the law until the succeeding 15th day of July when such registration shall 
be regularly made. 

J 35. Statistical blanks.] The State Food Commissioner shall provide 
blanks which he shall annually, on or before the 15th day of September of 
■each year, cause to be mailed to each person, firm or corporation engaged in 
operating any creamery, cheese factory or milk condensary, and each such 
person, firm or corporation shall, on or before the 15th day of October follow- 
ing make out and transmit to said State Food Commissioner a full and accu- 
rate report of the amount of milk and dairy products handled by such person, 
firm or corporation during the year ending September 30th of said year and 
giving such further information as may be designated on said blank under 
the proper heading thereon. 

? 36. Penalty for Failure to Register or to Furnish Statistical 
Information.] Any person, firm or corporation required by this act to reg- 
ister, who shall refuse or neglect to register as provided by section 33 of this 
act, or shall not give the first name of such person, firm or corporation, or 
any person, firm or corporation failing to furnish information to State Food 
Commissioner, as provided in section 45 of this act, shall, on conviction 
thereof be punished for the first offense by a fine of not less than ^5 nor 
more than $200, and for the second and each succeeding offense by a fine of 
not less than $25 nor more than $200. 

J 37. Baking Powder.] How Labled — No person by himself, his servant 
or his agent, or by the agent or servant of any other person, shall, first, 
make or manufacture baking powder or any other mixture or compound in- 
tended for use as baking powder; second, or sell, exchange, deliver or offer 
for sale, or exchange, such baking powder or any mixture or compound in- 
tended for use as baking powder which contains alum in any form or shape, 
cream of tartar or any acid phosphate unless the presence of such alum, 
cream of tartar or acid phosphate be distinctly shown by a label on the out- 
side and face of which is printed with black ink in legible type with roman 
letters not less than one-fourth inch high on a white or light background, the 
name and residence of the manufacturer and in a conspicuous place on the 
face of the labels of such package of baking powder and with letters 
similar in size the name of acid ingredient; thus, for example 
"alum baking powder," "cream of tartar baking powder" or "phos- 
phate baking powder," as the case may be. Any person guilty of violating 
this section of this act shall, for the first offense be punished by a 
fine in any sum not less than $5 nor more than $200, and for the second and 
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each subsequent offense, be fined in any sum not less than S25 and not more 
than ^200, or be imprisoned in the county jail not exceeding one year, or both 
such fine and imprisonment in the discretion of the court: Provided, The 
use of potassium acid sulphate or the use of any other substance regarded as 
poisonous is hereby prohibited and the use thereof in the manufacture of 
baking powder is hereby declared unlawful. 

i 38. Vehicles to be Marked.] — Any person, firm or corporation in any 
of the cities or villages of this State who may now or hereafter be engaged 
in or carrying on any retail or wholesale business in the sale of foodstuffs for 
human consumption, and as such person, firm or corporation deliver such 
article or articles of foodstuffs sold by such persons, firm or corporation in 
any wagon or other vehicle, or make sales of such food stuffs from any 
wagon or vehicle, or shall from any such wagon or vehicle take orders 
for the sale of any such foodstuffs so sold by it, such person, firm or corpo- 
ration shall, on each wagon or other vehicle so used by it for the purpose of 
delivering, selling or taking orders for such foodstuffs have the name and 
business address of such person, firm or corporation, painted on each side of 
such wagon or other vehicle in a conspicuous place in roman letters not less 
than four inches high and of proportionate width. When in any suit for the 
enforcement of the food laws of the State of Illinois now in force or hereafter 
to be enacted it shall be proven that a sale of foodstuffs has been made in 
violation of the food laws of the State of Illinois, and that such food was 
sold from, delivered by or an order taken for, from any wagon bearing the 
name and business address of any person, firm or corporation, such fact 
shall be taken as prima facie evidence that such person, firm or corporation 
is the owner of such wagon or other vehicle and that the sale was made by, 
the goods delivered by or the order taken by such person, firm or corporation. 
Any person, firm or corporation so engaged in the sale of, delivering or tak- 
ing orders for goods to be delivered by such person, firm or corporation and 
failing, neglecting or refusing to have the name of such person, firm or 
corporation painted on such wagon or other vehicle used for the delivery of, 
sale of or taking orders for such foodstuff as above provided, shall, on con- 
viction for the first offense, be fined in any sum not less than ^5 nor more 
than $200, and for the second and each succeeding offense shall be fined in 
any sum not less than $25 nor moie than $200, or imprisonment in the county 
jail not exceeding one year, or both such fine and imprisonment in the dis- 
cretion of the court. 

TO PROTECT FROM IMPOSITION IN RELATION TO CANNED OR PRESERVED FOOD. 

i 39. Articles to be Marked to Indicate Grade, Etc.] That it shall 
hereafter be unlawful in this State for any packer or dealer in preserved or 
canned fruits and vegetables or other articles of food to offer such canned 
articles for sale, with the exception of goods brought from foreign countries 
or packed prior to the passage of this act, unless such articles bear a mark 
to indicate the grade or quality, together with the name and address of such 
firm, person or corporation that packs the same or dealer who sells the same. 
The firm, person or corporation labeling such goods shall be 'considered the 
packer or packers. 

TO regulate the sale op veal. 

? 40. Sale of Veal from Calves Less Than Four Weeks Old — Pen- 
alty.] That if any person kills, or causes to be killed, for the purpose of 
sale, any immature calf, or any calf less than four weeks old, or knowingly 
sells or has in his possession with intent to sell, for food, the meat of any im- 
mature calf, or of any calf less than four weeks old, he shall be guilty of a 
violation of this act, and upon conviction shall be punished as provided herein. 

§ 41. To Regulate the Manufacture and Sale of Substitutes for 
Butter.] That for the purpose of this act every article, substitute or com- 
pound, or any other than that which is produced from pure milk or cream 
herefrom made in a semblance of butter and designed to be used as a sub- 
• stitute for butter made from pure milk or its cream, is hereby declared to be 
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imitation butter: Provided, That the use of salt and harmless coloring mat- 
ter for coloring the product of pure milk or cream shall not be construed to 
render such product an imitation. 

2 42. No person shall coat, powder or color with annato, or any coloring 
matter whatever, any substance designed as a substitute for butter whereby 
such substitute or product so colored or compounded shall be made to resem- 
ble butter, the product of the dairy. No person shall combine any animal 
fat or vegetable oil or any substance with butter, or combine therewith or 
with animal fat or vegetable oil or combination of the two, or with either one 
any other substance or substances for the purpose or with the effect of im- 
parting thereto a yellow color or any shade of yellow so that such substitute 
shall resemble yellow or any shade of genuine yellow butter, nor introduce 
any such coloring matter or such substance or substances into any of the arti- 
cles of which the same is composed: Provided, Nothing in this act shall be 
construed to prohibit the use of salt, rennet and harmless coloring matter for 
coloring the product of pure milk or cream from the same. No person shall, 
by himself, his agent or employes, produce or manufacture any substance in 
imitation or semblance of natural butter, nor sell or keep for sale, nor offer 
for sale, any imitation butter made or manufactured, compounded or pro- 
duced in violation of this section, whether such imitation butter shall be 
made or produced in this State or elsewhere. 

This section shall not be construed to prohibit the manufacture an sale 
under the regulations hereinafter provided of substances designed to be used 
as a substitute for butter, and not manufactured or colored as herein provided. 

§ 43. ET?ery person who lawfully manufactures any substance designed to 
be used as a substitute for butter, shall mark by branding, stamping or sten- 
ciling upon the top side of each box, tub, firkin or other package in which 
such article shall be kept and in which it shall be removed from the place 
where it is produced, in a clear and durable manner in the English language, 
the word "oleomargarine" or the word "butterine," or the words "substitute 
for butter" or the words "imitation butter" in printed letters in plain Roman 
type, each of which shall not be less than three-quarters of an inch in length. 

§ 44. It shall be unlawful to sell, or offer for sale, any imitation butter 
without informing the purchaser thereof, or the person or persons to whom 
the same is offered for sale, that the substance sold or offered for sale is imi- 
tation butter. 

§ 45. No person by himself or others shall ship, consign or forward, by 
any common carrier, whether public or private, any substance designed to be 
used as a substitute for butter, unless it shall be marked or branded on each 
tub, box, firkin, jar or other package containing the same, as provided in 
this act, and unless it be consigned by the carriers and receipted for by its 
true name. 

§ 46. No person shall have in his possession or under his control any sub- 
stance designed to be used as a substitute for butter, unless the tub, firkin, 
jar. box, or other package containing the same be clearly and durably marked 
as provided in this act. Every person who shall have possession or control 
of any imitation butter for the purpose of selling the same, which is not 
marked as required by the provisions of this act shall be presumed to have 
known during the time of such possesion or control the true character and 
name as fixed by this act of such product. 

'i 47. Whoever shall have possession or control of any imitation butter or 
any substance designed to be used as a substitute for butter contrary to the 
provisions of this act for the purpose of selling the same or offering the same 
for sale, shall be held to have possesion of such property with intent to use 
it in violation of this act. 

'i 48. Whoever shall deface, erase or remove any mark provided by this 
act, with intent to mislead, deceive or violate any of the provisions of this act, 
shall be held liable to the penalties herein provided for in a violation of this act. 
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PREVENT FKAUD IN THE BRANDING AND SALE OP PROCESS BUTTER. 

I 49. That no person, firm, corporation, agent or employ^ shall manufac 
ture, sell, offer or expose for sale, in this State, any butter that is produced 
by taking original packing stock butter, or other butter, or both, and melting 
the same so that the butter fat can be drawn off or extracted, then mixing 
the said butter fat with skimmed milk, or milk, or cream, or other milk pro- 
duct, and rechurning or reworking the said mixture, or that produced by any 
process that is commonly known as boiled, process or renovated butter, unless 
the same is branded or marked as provided in section 2 of this act. 

{ 50. No person, firm, corporation, agent or employ^, shall sell, offer or 
expose for sale, or deliver to purchaser, any boiled, process or renovated 
butter, as defined in section 1 of this act, unless the words "Renovated But- 
ter" shall be plainly branded with gothic or bold faced letters at least three- 
fourths of an inch in length on the top and sides of each tub, or box, or pail, 
or other kind of a case or package, or on the wrapper of prints or rolls in 
which it is put. If such butter is exposed for sale uncovered or not in a case 
or package, a placard containing the label so printed shall be attached to the 
mass of butter in such a manner as to be easily seen and read by the pur- 
chaser. The branding or marking of all packages shall be in the English 
language, in a conspicuous place, so as to be easily seen and read by the 
purchaser. 

? 51. The State Food Commissioner and his assistants and chemists, by 
him appointed, shall be charged with the proper enforcement of all the pro- 
visions of this act. When complaint is made by the State Food Commis- 
sioner, his assistants, employes or chemists, or by any other person author- 
ized by the said State Food Commissioner, security for costs shall not be re- 
quired. 

.§ 52. Whoever violates any provision of this act shall be deemed guilty of 
a misdemeanor, and shall for each offense, upon conviction thereof, be sub- 
ject to a fine of not less than ^25 nor more than $50, or of imprisonment in 
the county jail for any period not to exceed six months. 

'i 53. The said commissioner and his assistants, experts, chemists or agents 
shall have access and ingress to all places of business, factories, stores and 
buildings used for the manufacture or sale of butter. They also shall have 
power and authority to open any tub. box, pail, or other kind of case or 
package containing any butter that may be manufactured , sold or exposed for 
sale, 

TO PREVENT AND PUNISH THE ADULTERATION OF ARTICLES OF FOOD AND 
DRINK, AND THE SALE THEREOF WHEN ADULTERATED. 

§ 54. That no person shall mix, color, stain or powder, or order or permit 
any other person in his or her employ to mix, color, stain or powder any 
article of food with any ingredient or material, so as to render the article in- 
jurious to health, or depreciate the value thereof, with intent that the same 
may be sold; and no person shall sell or offer for sale any such article so mixed, 
colored, stained or powdered, 

§ 55. No person shall mix, color, stain or powder any article of food or 
drink with any other ingredient or material, whether injurious to health or 
not, for the purpose of gain or profit, or sell, or offer the same for sale, or 
order or permit any other person to sell or offer for sale any article so mixed, 
colored, stained or powdered, unless the same be so manufactured, used or 
sold, or offered for sale under its true and appropriate name and notice that 
the same is mixed or impure is marked, printed or stamped upon each pack- 
age, roll, parcel or vessel containing the same, to be and remain at all times 
readily visible, or unless the person purchasing the same is fully informed 
by the seller of the true name and ingredients (if other than such as are 
known by the common name thereof) of such article of food or drink at the 
time of making sale thereof or offering to sell the same. 

§ 56. No person shall mix oleomargarine, suine, butterine, beef-fat, lard 
or any other foreign substance, with any butter or cheese intended for hu- 
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man food, without distinctly marking, stamping or labeling the article or the 
package containing the same, with the true and appropriate name of such 
article, and the percentage in which such oleomargarine or suine enter iato 
its composition; nor shall any person sell or offer for sale, or order or per- 
mit to be sold or offered for sale, any such article of food, into the composi- 
tion of which oleomargarine or suine has entered, without at the same time 
informing the buyer of the fact and the proper proportions in which such 
oleomargarine, suine or butterine, beef fat lard, or any other foreign sab- 
stance has entered into its composition. 

2 57. Penalty foy Adulteration of Butter and Cheese.] That who- 
ever manufactures out of any oleaginous substances, or any compound of 
the same other that that produced from unadulterated milk, or cream from the 
same, any article designed to take the place of butter or cheese produced 
from unadulterated milk, or cream of the same, and shall sell or offer for 
sale, the same as butter or cheese, or give to any person the same as an arti- 
cle of food, as butter or cheese, shall on conviction thereof, be fined not less 
than twenty-five dollars ($25), nor more than two hundred dollars (8200). 

i 58. Packages, Etc., Stamped or Marked.] That whoever manufac- 
tures, sells or offers for sale or causes the same to be. done, any substance 
purporting to be butter or cheese, or having the semblance of butter or 
cheese, which substance is not made wholly from pure cream or pure milk, 
unless each package, roll or parcel of such substance, and each vessel con- 
taining one or more packages of such substance, having distinctively and 
durably painted, stamped or marked thereon the true and appropriate name 
of such substance, in ordinary bold faced capital letters not less than five 
lines pica, shall be held liable for the penalty provided in this act for a viola- 
tion thereof. 

J 59. Of Liquor.] Whoever adulterates for the purpose of sale any liquor 
used or intended for drink with cocculus, indicus, vitrol, grains of paradise, 
opium, alum, capsicum, copperas, laurel water, logwood, Brazil wood, cochi- 
neal, sugar of lead or any other substance which is poisonous or injurious to 
health; and whoever sells or offers or keeps for sale any such liquor so adult- 
erated shall be held liable to the penalty provided in this act for a violation 
thereof. 

2 60. Taking Orders Deemed a Sale.] The taking of orders or the 
making of agreements or contracts by any person, firm or corporation or by 
any agent or representative thereoi', for the future delivery of any of the 
articles, products, goods, wares or merchandise embraced within the provi- 
sions of this act shall be deemed a sale within the meaning of this act. 

i 61. Persons Offering Goods for Sale to Furnish Samples.] Every 
person manufacturing, offering or exposing for sale or delivery to a purchaser 
any article intended for food shall furnish to any person or analyst or other 
officer or agent appointed hereunder who shall apply to him for the purpose, 
and shall tender him the value of the same, a sample sufficient for the analy- 
sis of any such article which is in his possession. Whoever hinders, obstructs 
or in way interferes with any inspector, analyst or other officer appointed 
hereunder, in the performance of his duty, and whoever willfully neglects or 
refuses to do any of the acts or things enjoined by this act, or in any way 
violates any of the provisions of this act shall be guilty of a misdemeanor, 
and upon conviction shall, where no specific penalty is prescribed by this act, 
be punished by a fine not exceeding two hundred (200) dollars, nor less than 
twenty-five (25) dollars, or by imprisonment in the county jail for a period 
not exceeding ninety (90) days, or by both such fine or imprisonment, in the 
discretion of the court. 

g 62. Penalty.] Any person convicted of violating any of the provisions 
of the foregoing act wherein penalty is not provided shall, for the first offense 
be punished by a fine in any sum not less than five (5) dollars nor more than 
one hundred (100) dollars, and for the second and each subsequent offense 
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by a fine not less than twenty-five (25) dollars nor more than two hundred (200) 
dollars or imprisonment in the county jail not exceeding one (1) year or both, 
in the discretion of the court. Provided, That the fine alone provided in this 
section and in all the sections of this act may be sued for and recovered be- 
fore any justice of the peace in the county where the offense shall be com- 
mitted, such justice having jurisdiction of the fine, or before any court of 
competent jurisdiction in the county where the offense shall be committed, at 
the instance of the State Food Commissioner or of any person in the name of 
the People of the State of Illinois as plaintiff, and shall be recovered in an 
action of debt. 

i 63. Notice to be Given.] Any person, firm or corporation, engaged 
in the retail of any oleomargarine or other substitute, mixture, compound or 
imitation of butter, or who offers for sale or keeps in stock any such oleo- 
margarine, mixture, substance or imitation of butter, shall keep posted in 
the store, business house or room in or from which such oleomargarine, mix- 
ture, combination or imitation of butter is sold, a sign in a conspicuous place 
behind the counter from which such oleomargarine, substitute, mixture or 
compound or imitation of butter is sold, whjch said sign shall contain the 
words *'We sell oleomargarine," painted in Roman letters not less than four 
(4) inches high and proportionately wide with black paint on a white back- 
ground. 

§ 64. Master's Liability, Etc.] Whoever shall by himself or another, 
either as principal, clerk or servant directly or indirectly violate any of the 
provisions of this act shall be deemed guilty of a misdemeanor and punished 
as herein provided. 

i 65. Using Shift or Device.] The use of any shift or device to evade 
any of the provisions of this act shall be deemed a violation of such provision 
and punishable as herein provided. 

i 66. Judgment — Issuing Capias.] When the rendition of this judgment 
imposes a fine as provided in any of the sections of this act, it shall be the duty 
of the justice of the peace or other court rendering such judgment also to 
render a judgment for costs, and unless such fine is sought to be recovered in 
a civil suit such justice of the peace or other court shall forthwith issue a 
capias or warrant of commitment against the body of the defendant command- 
ing that unless the said fine and costs be forthwith paid, the defendant shall 
be committed to the jail of the county and the constable or other officer to 
whose hands said capias or warrant shall come, shall in default of such pay- 
ment arrest the defendant and commit him to the jail of the county, there to 
remain as provided by section 308 of *'An act to revise the law in relation to 
criminal jurisprudence," in force July 1, 1874, unless such fine and costs 
shall sooner be paid. 

i 67. Repeal.] All acts and parts of acts inconsistent with this act, be, 
and they are hereby, repealed. 
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